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AMERICAN 


the use of the word American. 


manufacture. 


which definitely determine these facts. 


Chicago 
NEW YORK 
Baltimore 


Portland, Ore. 


CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 


Our containers and efficiency in serving are the tests 


American Can Company 


San Francisco 


Rochester, N. Y. 
Hamilton, Ont. 
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ZASTROW'S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 4 


The Crane shown is entirely of iron and steel put together in the strongest 
pssible manner. Steam used as an impelling force is verysmall One man 
can overate it, having control by means of the shifter handle, lowering or 
stopping the goods at ary desired point. Hand power can be attached, at a small 
additional cost, thus adding another desirable feature. No belts to get injured 
by steam. All that’s needed is a steam pipe and an exhaust pipe. 


GEO. W. ZASTROW, Mechanical Engineer 


1404-1410 THAMES STREET BALTIMORE, MD. 


The Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
*““Cyclone’’ Pulp Machines 
Pulp Finishing Machines 
Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
Peach Pitting Spoons 
and Can Openers 


WRITE FOR PRICES 


BALTIMORE “i MARYLAND 


WHEELIN 


: WHEELING CANS 
ey are made from Prime 
ge” Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling W. Va 


Wheeling, W. Va. 


CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 
Wheeling Can Co. 
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AYARS PEA AND BEAN FILLER—Capacity for One Closing Machine i 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiron, Ont., Sole Agents for Canada. 


AYARS UNIVERSAL CONTINUOUS CAPPER—F S Required 
‘ or any equir 
| 


IF YOU ONLY KNEW—JUST HOW WELL THE 


Queen Anne Skin Pump 


Removes Tomato Skins and Floor Drainage 
YOU WOULD SEND US YOUR ORDER. 


This Pump will carry Skins and 
FOR FURTHER INFORMATION ADDRESS 


A. K. ROBINS & CO., 116 Market Place, Baltimore, Md. 


MANUFACTURERS OF CANNING MACHINERY 


ainage several hundred feet. 
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STEVENSON & CO0’S 


LATEST IMPROVED LOCK SEAM 


BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, June 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming. machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. ; 
The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


‘STEVENSON & CO., Inc. 
601-7 S. Caroline St. BALTIMORE, MD. 


No. 1. 


Oyster Steam Box 


ATLANTIC CAN CO. 
ANS 


QUALITY 


BALTIMORE 


With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co: 
Machine and Boiler Works 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston @ Lakewood Ave. Baltimore, Md. 
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STRING BEAN MACHINER 


In the make up of ‘‘Monitors’’ you will find many, @ great many, features © 
which are not a part of any other make of string bean machinery. Since a 
majority, nearly all in fact, of the most modern, best equipped string bean 
canneries are using ‘‘Monitors’’ it naturally follows that we are producing 
“things-you-must-have’’ in string bean machinery if you would successfully 
compete in quality, appearance and cost of production with our foremost 
packers of high standards of fancy grades of string beans—Hear our story— 
send for catalog No. 49. 


HUNTLEY MFG. CO., Silver Creek, N. 


“MONITOR” STRING BEAN BLANCHER 


The simplest of all bean blanchers. Entirely different 

and much gentler—a machine that is blanching most of the 

“MONITOR” STRING BEAN CUTTER fancy stock in canneries everywhere. Enormous capacity—no 
interior parts—nothing to wear or cause trouble. Wonderful 


Neat, even work—a decided improvement evenness of work. 


in the appearance of your beans. A durable, 
easily adjusted cutter,—capacity, 25,000, or 
more cans, 10 hours. 


“MONITOR” STRING BEAN GRADER “MONITOR” STRING BEAN FILLER 


The only automatic bean grader. Scientific, accurate A great labor saver for either sanitary or standard 
work. The choicest beans, the “rat tails’, are not lost cans. The softest blanched stock put into the cans 
with this machine—a feature that places it in a class by without injury—“The beans look better when the cans 
itself. Use this machine and your grades won't “run-off” are opened’—Very little power, care or~attention. 
or become mixed. Will last for years. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


The week shows a decided improvement in all lines 
and in all sections of the country. The demand has been 
fairly brisk, covering most of the staples at least, and 
there have been some advances in prices scored. Toma- 
toes, as might be supposed, have been in the lime-light, 
and some large blocks have changed hands at better prices 
than previously quoted. In fact, the market is now 67%, 
and reported strong in most cases. In the West standard 
No. 3 tomatoes are held at 72%c and it is said the market 
is being rapidly cleaned up. Further advances are looked 
for by most market operators, though others profess to 
believe that there will be no material advance in toma- 
toes for some months. 

Without doubt the increased buying in spots is in 
place or instead of the usual futures, so that the goods 
now changing hands are not going into consumption, 
but are being stored to cover future sales by the jobbers. 
These wise operators see that spots at today’s prices are 
a better purchase than futures, and they are taking hold 
of the certainty instead of investing in thé speculation, as 
future must always be. We have repeatedly called atten- 
tion to this fact, so that the canners will not be misled, 
and we are not going to apologize for doing so, because 
we want the truth of this to sink into every canner’s mind. 
There has been no improveemnt worthy of mention in the 
spot consumptive market; the jobbers. and retailers are 
still buying on the hand-to-mouth policy; and as our 
Chicago market reports, they will, in all probability con- 
tinue to do so for some months yet. This year, however, 
they are buying spots instead of futures, and the canners 
must adjust themselves to the change. The canner who 
counts upon an active market at the close of the canning 
‘season will probably find himself disappointed. 
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Corn has been experiencing much the same treatment 
as tomatoes. Good quality corn, that te %jgbber can 
sample and satisfy himself upon as to its actua quality, 
has been bought in big blocks and put away to fil? future 
requirements. It is said that the holdings of canners are 
being very rapidly reduced, and considering the compara- 
tively small pack last season this would seem natural. The 
West is said to be welt cleaned up on standard grades 
out of first hands, and that fancy corn is actually scarce. 
Standard corn is quoted in the West at 50c to 65c as to 
pack and holder, and here in the East at about the same 
range of. prices. 

The pea crop and outlook-are beginning to take more 
attention than spot goods among these packers, as the 
time when the Peninsula begins on its pea pack is rapidly 
approaching. Usually the latter part of May finds the pea 
canners at work here, and it probably will be so this year, 
thought we do not look for heavy operations at that time. 
As to the acreage, reports, as usual, differ. Some say that 
there is not as large an acreage out here as usual, while 
others claim it is up to normal, and as far as the acreage 
is concerned we are inclined to regard this latter statemen 
as nearer correct than the former. The crop is handled 
upon a somewhat different basis to that in New York 
State and the West generally. The acreage is not any- 
thing like as large, in the first place, and then it is not 
spread out over nearly as long a time; in fact the plant- 
ings are pretty much all done at once, and the crop is, 
accordingly, soon over. But the pea crop from down 
South, and what might be termed garden peas, picked by 
hand and shipped to Baltimore in inrmense quantities, add 
to this materially. There seems to be nu reason to be- 
lieve that the total this season will fall below toher years, 
nor is there any reason to think it will exceed former sea- 
sons, 


From Wisconsin come reports that the canners have 
materially reduced their acreage this year, and this would 
seem to be in accord with their determination not to 
plant or pack any considerable quantity over future sales. 
as these have been somewhat light this year, the pack may 
be expected to run light as well. The weather in all sec- 
tions has been favorable for the planted crops, and they 
are making good progress. All sections have had quite 
good rains. In California packing of peas has commenced, 
but will not be in full swing until the next week or ten 
days. There is a larger acreage there this season, it is 
reported, and the pack is expected to be increased. 

There is not much life in the pea market in any sec- 
tion of the country, and prices remain as previously 
quoted. 

In fruits the demand is very quiet with no changes 
in market prices. California reports that recent rains 
have damaged the strawberry crop, and other fruit crops 
have suffered from the same cause. As a result it is said 
the outlook is less encouraging. 

A feature of the week was the announcement of the 
opening prices on Hawaian pineapples, which are about 
the same as last year’s. No. 2 standard sliced is quoted 
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at $1.05, extra-at $1.50, and No. 10 extra at $5. The 
new spot list of pineapple prices just issued seems to show 
that‘the old pack is quite well cleaned up. 

Machinery and supply men are beginning to feel tne 
rush which always comes with the near approach of the 
active canning season. Buying has materially improved, 
and those who have not as yet placed their orders for all 
requiremnts would do well to get them in quick. 


: “PEERLESS” EXHAUSTER AND SYRUPER. 


The Peerless Husker Company, famous makers of the 
Peerless Corn Husking Machine, have purchased the drawings 
and tools used by the Colbert Canning Machinery Co., in manu- 
facturing the Colbert Rotary Exhauster and the Colbert Rotary 
Syruper, and will continue the building of these machines, re- 
naming them, the ‘‘Peerless’”’ Rotary Exhauster and the ‘‘Peer- 
less’”’ Rotary Syruper. 

Messrs. Hoy and Whetstone, who have been intimately 
connected with the development of these machines, are now 
with the Peerless Company, in special charge of these two new 
additions. With the characteristic energy put behind these 
two new machines in their lines, as has always been with 
their corn husker, we may see them take a very prominent 
place in all canning factories. 


For Sale—Two Haller, 21 tube Catsup Fillers. Two 
sottle Washing Machines. Practically new; used 
one month. Address Box A-198, care The Canning Trade. 


The No. 7 CANNER’S FIRE POT 


Is the Best General Utility Fire Pot Ever Made. 


It will quickly heat a three 
inch capping steel. The top 
section is removable and the 
base can be used as a braz- 
ing fire or torch. The tank 
is made of heavy guageseam- 
less drawn steel with bot- 
tom and all fittings welded 
in—not soldered—making it 
extra strong and durable. 
The swiveled burner gives 
the operator perfect control 
No. 7 CANNER’S FIRE POT of his fire. With the No. 7 

you can do your work 
quicker and better, with a big saving of fuel exnense. Jobbers 
supply at factory price. . 


SEND FOR CATALOG—IT’S FREE. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


BOYLE CAN COMPANY 


"OFFICE & FACTORY UPTOWN OFFICE 
Wolfe & Thames Sts. 505 Md. Trust Bldg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 

Your friends, 


BOYLE CAN COMPANY. 


|STICKNEY’S PLUNGER FILLER 


FOR No. 2 CANS AND UNDER 


Price - $250.00 


This machine will 
handle goods _ that 
have to be forced; 
Like Corn, Succo- 
tash, Berries, Clams, 
Minced Clams,Tomato 
Pulp, Etc. 


Capacity: 2000 Per Hour 


HENRY R. STICKNEY 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 


PLACER YOUR 


FIRE INSURANCE 


CANS and SUPPLIES 


— WITH — 


CANNERS EXCHANGE SUBSCRIBERS 


WARNER INTER-INSURANCE BUREAU 
SECURING THE INSURANCE AT 


ACTUAL COST 


Look at the results 


Insurance in Force, December 31, 21,970, 721.16 


Send your applications for Fire Insurance to 


LANSING B. WARNER, ING., Attorney, 104 S. Michigan Ave., Chicago | 


ADVISORY COMMITTEE 


FRANK VAN CAMP, Chairman, San Pedro, Cal. 
WM. R. ROACH, Hart, Michigan 
L. A. SBARS, Chillicothe, Ohio 


GEO. G. BAILEY, Treasurer, Rome, New York 
T. HERBERT SHRIVER, Westminster, Md. 
LANSING B. WARNER, Secretary, Chicago, Il. 
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The New York Market 


Rather free offerings have taken all the ‘ ‘snap”’ out of the market—Good sales of tomatoes 
at relatively higher figures—Many buyers’ are visiting this market now—The outlook 


New York, May 7, 1915. 

The Market—In all canned foods the market had little 
or no snap to buying interest. . There is plenty of stock on 
offer at some shading below the market on nearly everything 
fn the list, and this irregularity of values is deterring jobbers 
from taking hold except as stock is actually needed to supply 
pressing wants. The exception to the rule is in No. 2 toma- 
toes and this size on strictly standard grade is not to be had 
under 50c f. o. b. factory. A number of sales of 5,000 to 
10,000 case lots have been completed on negotiations between 
local jobbers and Southern packers through brokers at prices 
f. o. b. packing point said to be fully up to 67%c for No. 3s 
and as quoted for No. 2s of reliable packing for buyer’s label 
within the past day or two. Many bids for less have been 
turned down by responsible packers, according to current re- 
port. The quality of goods is, however, closely scrutinized. 
Brokers still complain that buyers are hard to interest in any 
proposition they have to make, but few of the former now 
seem to have any bargains to offer. Local trade is still rather 
quiet, but there seems to be an increasing demand, which ab- 
sorbs offerings at the current market prices. With peas of 
cheaper grades well cleaned up and continued demand the mar- 
ket is firm and has an upward tendency. Spot medium and 
fancy grades appear to be limitel and while in not much de- 
mand at present are firm. General movement seems to be on 
the hand-to-mouth order, but this is the season that a show of 
increased demand should be prominent, though more interest 
is shown this week than was noticeable for the last few weeks, 
though some say that interest is but luke warm. Many buy- 
ers are visiting the market which would indicate that there 
must be some interest. In fact more have been_seen in the 
West Side trade this last week, than for many months. This 
seems to brighten the outlook for all lines and jobbers feel 
encouraged at the brighter outlook. 


Tomatoes—tThe trend of prices on spot stock appears to be 
upward. The consuming demand is more active and jobbers 
have been compelled to add to their supplies by purchases 
from the packers. About everything passable as standard 
quality at 65c for No. 3s and 47%%c for No: 2s, seems to have 
been absorbed and the market closed firm at end of the week 
at 67%c for the former and 50c for the latter f. o. b. factory 
with some holders demanding 214c more. However, according 
to some accounts jobbers and retailers’ demand has shown a 
marked increase within the past few days, though individual 
transactions seldom exceed carload lots to jobbers or a few 
hundred cases to retailers. Holders are generally firmer on 
stock for buyers’ labels and instances are recorded where 
business has been done up to 52%c factory. There is little 
to be had in any quarter, however, at inside figures. Some 
fa>tors quote up to 70c on extra standard grades. No. 10 to- 
matoes are hard to find in any quarter here at less than $1.85 
factory, but there is no buying interest at that quotation. A 
little business in New Jersey 54-inch cans has been done at 
95c factory, but sales have been confined to small parcels. 
Future tomatoes are dull and there is little buying interest 
shown. It is the belief here that a great deal of stock is still 
held out of the 15,222,000 case pack in spite of -the fairly 
large consumption since the packing season closed. Local 
trade is rather quiet, but there is a steady demand, which 
absorbs offerings at current market rates. 


Corn—In spot Southern and Western corn a fair business 
is done on small orders and the tone of the market is firmer, 
though prices show no quotable advance. In spot Maryland 
Maine style 60c is said to be the best that can be done. Fancy 
corn of all kinds is in small compass, and though demand is 
comparatively light at present, a firm feeling prevails. There 
appears to be little interest shown by buyers in corn for future 
delivery. In Maine packers are still uncertain about the prob- 
able crop, since growers will not agree to supply any particular 
quantity. Maine is excited over potatoes, and many growers 

believe they can make more money on potatoes than on corn. 
- Green Peas—Cheap peas are held with more confidence 
where good quality is wanted, and the general market seems 
to_be favorable to the seller. A good deal of stock is held in a 
range of 60@70c f. o. b. factory, but fine grades at 75 @85c 
are most required. Fancy peas are not getting a great deal of 
interest here, but holders seem to be firmer. 


seems to be brightening—Picked up in this market. 


Reported by Telegraph 


. less cans is confidently predicted here. 


String Beans—Beans of the 1915 crop are pretty well 
cleaned up, according to all accounts, and while prices show 
no material difference the tone is stronger and the tendency of 
prices is upward. 

Spinach—A little more attention is being paid to spinach 
on the basis of the price of the spring pack. Medium grades 
are firm and offerings of finer qualities are light with the mar- 
ket on these strong. 

California Fruits—In all lines the demand for spot goods 
is slow and no orders seem to be going out to packing quarters. 
Prices are nominal and unchanged. Advices received from the 
coast of serious ddmage to growing crops by high winds and 
unusually cold weather for the season imparted a stronger tone 
to the market without causing any material change in quota- 
tions. Buying in all lines is light and on the hand-to-mouth 
order. Southern fruits are dull, but are not being urged. 


Apples—In State pack No. 10 apples are offered freely 
based on quotations as given. Apples as a whole appear to 
be getting little attention and prices are nominal. 

Peac alifornia lemon clings are held on easy terms, 
and there appears to be pressure to sell from the Coast. On 
spot No. 2% extra lemon clings can be secured at $1.25 up- 
ward. Standards are offered freely from the Coast and $1.15 
has been paid here. The carryover is said to be large. Local 
ome are shading prices with a view to cleaning up the 
stoc 

Pears—Pears are more freely offered from the South, and 
some lots of standard No. 3s_are to be had here for 82%c. A 
few extra standards in light syrup are to be had at 85c factory. 
There has been a fair demand. California pears are available, 
but are small in supply. Southern pears in water and syrup 
are in fair demand. No. 10s are slow of sale at present, but 
as there seems to be no pressure to sell. Prices are well main- 
tained on the basis of previous quotations. 

ple—The easiness in spot and future Hawaiian 
canned pineapples continues to be a feature and there seems 
to be some pressure to sell from the coast. Standard No. 2 sliced 
is quoted freely at $1.05 and No. 2% at $1.30 f. o. b. coast. 
No. 2% extra sliced offers at $1.50 f. 0. b. coast. A few lots 
of No. 10 extra sliced offered at $5 f. 0. b. coast. The same 
prices rule on crushed pineapples. The trade is freely stocked 
with old goods. Porto Rico pineapple is unchanged. 

Cherries—tThere is a fair call for cherries and stocks are 
light. They are not freely offered in any quarter. No prices 
on 1915 pack California offerings have been established. The 
crop seems to be unusually large on the coast. 

Apricots—Apricots are held with some degree of confi- 
dence. Trade is of a light hand-to-mouth character, with prices 
generally in buyers’ favor. 

mon—aAn increasing pressure is noted to sell spot sal- 
mon, and there seems to be a good deal of stock offered here 
and there at concessions from the general market. It is pos- 
sible to buy chums No. 1 talls at 75c here. Medium red is weak 
and some parcels are offered at $1.02%. In some cases hold- 
ers are quoting up to $1.12%. There is a fair interest only in 
red Alaska talls and little stock can be picked up at less than 
$1.45. So far as can be learned no opening prices have’ been 
named on Columbia River chinooks. Pink talls are held at 
87% @90c here. 

Sardines—There were rumors a plenty in grocery trade 
circles of cut prices on 1915 pack domestic one-quarter oil sar- 
dines, and while there was no direct confirmation of a basis for 
prompt delivery at less that $2.75 f. o. b. factory for keyless 
oils, buyers claim to have bona fide offerings at $2.65 a case 
f. o. b. Eastport, and in one case $2.65 New York was quoted. 
The represntatives of the larger interests deny they have been 
authorized sales below $2.75. It is said the disorganized in- 
terests in Maine need cash to operate their plants in some 
instances and are willing to shade the market in order to secure 
it. A break to $2.50 f. o. b. Eastport on one-quarter oil key- 
An important export 
ordr for domstic sardins was rcivd by one factor early 
in the week. It is maintained that the run of fish is falling off 
and for this reason, it is argued, there is not supply sufficient 
to keep the trade going should buying demand become active. 
Developments are looked for. Imported sardines find a fair 
trade only. Prices quoted are nominal. 
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High Speed Automatic Sanitary Can Machinery 
Bliss Automatic Sanitary Can Double Seamer, No. 71-K 
Automatic Turrets and End Feed 
Speed 75 a Minute 


The machine is fully automatic and takes cans from 2% to 4% inches in diameter 
by 2 to 5% inches in height. Cans are always in view of the operator for in- 
spection. Cans stand still during double seaming. Cans may be easily removed 
between first and second spindles. Improved automatic positive end feed. 
Patented quick change head; can be changed for different diameters in about 5 
minutes. Independent seaming head for each diameter. No adjustment of rolls 
necessary. Adjustment for heights made by one hand wheel moving entire — 
mechanism preserving correct alignment. Every bearing an anti-friction bearing. 
Special oil tight packing glands on spindles and main shaft. Friction clutch- 
drive giving instant control. Automatic turret mechanism entirely independent 
of seaming mechanism. 


Machine may be taken apart and reassembled regardless of position of seaming 
head and turret. Timing of parts is unnecessary. 


Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. 
Entire line in operation. 


E. W. BLISS CoO., 25 Adams Street, BROOKLYN, N. Y.,, U.S.A. 
Chicago Office: 622 West Washington Street 


Get the facts 
A little time spent now in look- 
ing into the best method of 


labeling your glass packages will 
pay you big dividends later. 


GET OUR STORY ABOUT 


World Labeler, Improved 


For single labels or two or three labels 
at one operation. A mighty interesting 
story backed up by years of actual results. 


GET THE FACTS NOW 


ECONOMIC MACHINERY COMPANY 


World Labeler, Improved 
WORCESTER, MASS. 
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Lobster—tThere is a free offering from Halifax and the 
market seems to be easy. 


hrimp is getting only a fair attention with. 
There is little pressure to sell from., 


Shrimp—sS 
prices at a wide range. 
packers. 

Tuna Fish—The market is quiet and the prices are as 
quoted. 
Crab Meat—tThe tone of the market is dull, with an easy 


Oysters—Oysters are easy in the South. 
PICKED UP IN PASSING. 


Representatives of the fishing industry of Nova Scotia have 
formed a branch of the Canadian Fisheries Association and 
elected A. H. Whitman, of Halifax, as president, E. F. Lodge, 
Lockport, vice president,.S. Y. Wilson, of Halifax, secretary and 
treasurer with R. H. William, C. Rawins, M. McKinnon, Robert 
Matthews and H. B. Short as directors. 

A local representative of a Philadelphia house reportea 
an active demand for spot tomatoes, with orders coming from 
points as remote as Louisiana. Some of the larger local jobbers 
are also reported to be showing more orders, and are said to be 
placing orders for lots running from 1,000 to 5,000 cases. 

C. P. Ranger, of Rogers & Ranger, Charleston, S. C., was 
one of the prominent visitors in the West Side market this 
week. * 

According to a report from the Dalles, Ore., buyer for 
Libby, McNeil & Libby’s cannery are contracting for pears at 
$20 a ton, with the cannery furnishing the boxes. 

Allan T. Bacon has joined forces with Wood & Stevens 
in connection with their canned foods department. Mr. Bacon 
is well known to all the New York trade, through several 
years’ connection with B. F. Shriver & Co., of Baltimore. 

Late sales of 1,000 cases Southern Maine style corn to a 
New York jobber was reported at 60c f. o. b. factory for stand- 
ard. 

Wood & Stevens have moved into their new offices on the 
floor of 113 Hudson street, directly opposite their old quar- 
ters. Growing business forced them to take larger quarters. 

A sale of 1,000 cases Maine style corn was reported to a 
New York jobber at 60c f. o. b. for standard quality. 

ports from Eastport indicate that the supply of sar- 
ken is small and does seem to increase from day to 
One hundred hogsheads is a big day’s catch. 

No. 3 sweet potatoes, 1915 pack, are quoted by one South- 
ern packer at 75c f. o. b. under a guarantee of 100 per cent. 
delivery. 

Aavices from Baltimore say that new pack spinach will 
be ready for shipment within a few days. Demand for old 
pack is reported good even though prices are high. Stocks 
are closely cleaned up. 

B. O. Bowers, of the B. O. Bowers Company, is just back 
from Florida, where he passed the winter, and while there in- 
vestigated the shrimp packing industry. He says that shrimp 
from the deep waters of the gulf are of much better quauity 
than those from shallow waters near shore. The deep water 
shrimp is larger, the fish is firmer and the flavor is very 
much better. Mr. Bowers has interested himself to a con- 
siderable extent in this industry, though he does not say just 
how much he is interested. The growing popularity of shrimp 
makes a venture of this sort very profitable. 

The corn situation in Maine will be influenced by the 
agitation for a larger use of potatoes. Farmers there are un- 
certain about sweet corn, but the constant talk about potatoes 
has led them to think that they can make more on their 
land by growing potatoes than they can growing corn. Upon 
this decision will depend in a considerable degree the out- 
put of sweet corn this year. Late frosts in the spring and early 
frosts in the fall have reduced the yield of sweet corn so 
seriously these last few years that many growers have become 
discouraged and often say they will never undertake its cultiva- 
tion again. Many yield to the importunities of canners, but 
when something else promises better the outcome is in doubt. 

Medium red salmon is reported to be obtainable from one 
quarter at least, to the extent of 1,000 cases at $1.02% New 
York, though general quotations are $1.10@1.12% delivered. 

D. H. Richards, of Roe & Richards, of Toronto, was a 
visitor to the West Side grocery trade recently. 

A New York jobber is said to have bought 1,000 cases of 
No. 2 standard tomatoes at a price close to 52%%c f. o. b. fac- 
tory 


tone. 


dines 
day. 


A report that the Lubec Sardine Company is ready to ac- 
cept orders at $2.65 Eastport on quarter-oil domestic sardines 
was denied in a letter from that concern to its local represen- 
tative. Nothing seems to be available below $2.75. 

The catch for one day of sardines, according to telegraphic 
dispatches, amounted to 300 hogsheads. The tides are now 


unfavorable and a lighter catch is expected for some time to 
come. 
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E. L. Heebner ,of J. M. McNiece & Co., has returned after 
spending two months on the Pacific Coast. 


Business covering 1,500 cases of No. 2 standard tomatoes 
for buyers’ label was concluded yesterday at.a price said to be 
slightly under 52%c f. o. b. factory by a New York jobber. 

An importer says of imported sardines: ‘‘Buying of stock 
is mostly on a hand-to-mouth basis. Buyers do not seem to 
realize that it is merely a question of time when the prices 
for these goods are bound to go higher, owing to scarcity of 
supplies ,and the difficulty of obtaining them because there is 
an enormous market for sardines of all kinds in the countries 
now at war.’ 

Gustave Porges, of Strohmeyer & Arpe Company, says: 
“In spite of the advancing season buyers are very eager to get 
hold of all good lots of sardines that are being offered. There 
is little of quality that will satisfy buyers now on the market.” 


New York Atlantic Coast canned lobster for shipment from 
Halifax, N. S., early in the coming month. Offers delivered in 
this'market at $4 on No. 1 talls; $4.10 on No. 1 flats; $3.20 
on three-quarter flats, $2.70 picnic cans, $2.10 flat halves, and 
$1.30 on flat quarters. Gulf packed goods offer at from 5@15c 
under the figure quoted. 


Offerings of future Maryland Maine style corn are made 
by at least one broker at 60c factory for season’s delivery, 
but it does not appear that buyers in this section are interestd 
even to the extent of making a counter bid. 

Quite a lot of spot pink salmon was sold the first of the 
week, according to report for interior account at 90c, New York, 
and it is rumored that some holders are disposed to shade this 
price 2%c. 

Future Maine style corn is offered by a broker in the 
South at 60c f. o. b. factory for season’s delivery. 

P. H. McTighe, of the McTighe Grocery Company, Bing- 
gee N. Xs; was a visitor in the New York jobbing grocery 
trade 

Spot pink salmon is weak, with offerings quoted in one 
quarter at 75c delivered here, There seems to be little interest 
in the stock offered. 

Spot pink salmon sold for inferior jobbing account under 
good brands at 90c in a fair sized lots. There are some offer- 
ings in the market at 78%c. 

Reports from the South say that not more than 75 per 
cent of the tomato canning factories will open for business the 
coming season. 

L. F. Holden ,of Pevey & Co., Seattle, Wash., spent a part 
of a day in the West Side grocery trade. He left later for Bos- 
ton to look into the situation there. 

A local jobbing grocery house is credited with the pur- 
chase of 30,000 cases of cheap peas at 60c. Stock is being sold 
to retailers at 70c. 

Charles F. Allen, of Allen & Allen, is recovering from an 
illness in his Staten Island home, which has kept him con- 
fined for some time. 

While advices from Eastport state that the packing of 
sardines is on an unusually large scale for the season the cost 
of raw stock is high. However, some packers are reported 
to be cutting prices on the finished product and there are 
rumors of sales of keyless cans quarter oils, at $2.65 delivered 
here. Such reports come chiefly from buyers. None of the 
buyers seem to be making definite offerings at less than $2.75 
in quarter oils in keyless cans, f.«o. b. Eastport. 


B. Lindenberger, president of the Lindenberger Packing 
Company, of Seattle, visited Butler & Sergeant, local represen- 
tatives of his firm. 

According to local advices Coast packing interests were 
not damaged to the extent reported done to the crops by high 
winds and the extreme cold weather. It is admitted that much 
injury has been done, but it will take several days investiga- 
tion to see how many trees were uprooted, branches broken 
off and shook down the forming fruit. Peas seem to have 
suffered most, but peaches and apricots were injured. Local 
Trepresentatives have wired to Coast principals for particulars, 
but have received no definite information. 


Prices on futures haye not’ advanced, but there seems to 
be much better inquiry and increased buying. Jobbers are in- 
quiring for large blocks of canned foods of sizes they would 
not have considered a month ago. Expansion in business for 
this month is expected, while June should produce still more 
improvement. Indiana packers will reduce their tomato acre- 
age this year according to the observation or persons familiar 
with the situation. 

Packing in new crop peas wil begin in the South about 
the middle of this month, according to the advices now on hand. 

An export order covering several hundred cases of quarter- 
oil key sardines was booked late in the day by a well-known 
factor. It is said that exporters are taking only the key can 
goods. HUDSON. 
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Machine 


TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, 
INCREASES output, DECREASES labor 
charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you.our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines 


HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


THE 


CORN CUTTER 


The Morral Corn Cutter is the first and original 
combined machive for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting whole grain Maryland style corn. 
If you are in the market for cutters and want the latest 
improvements in Corn Cutting Machines, you should buy 
the Morral. The Maryland whole grain style of corn 
is growing more popular every year, and for this reason 
we have designed a machine for the whole grain style of 
corn, and if you want to know more about it, would be 
glad to have you write us. 

Read what two prominent canners have to say about 
the{combined machine for cutting either whole grain or 
double cut corn. 


Norwalk, Ohio., Aug. 10th, 1914. 


Blair, Neb., Nov. 7th, 1914. 


Messrs. Morral Bros., Morral, Ohio. 


Mortal Bros., Morral, Ohio. Gentlemen :—In reference to your inquiry as to how the Morral Whole 
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Gentlemen :—We installed eight of the Morral Double Cut Corn Cutters in 
our factory this year. They did excellent work and we like them better than 
any cutter that we have ever used, as one can get all the corn off the cob, and 
yet get none of the hard hull that covers the point of the grain, which happens 
when using the single cut, to a more or less degree. This is the first season that 
we have used your cutters, or any Double Cut Corn Cutter, but we can strongly 
recommend them as a desirable cutter to use. We remain, 


Very truly yours, 
BLAIR CANNING CO., S. F. Martin. 


Grain Corn Cutter is working, wish to advise you that in the last two days, we 
have given the machine a thorough try-out. 

In our estimation we can fully recommend this machine for cutting the 
whole grain from the cob. The most important point'on this machine that is 
so much more perfect than any other Corn Cutter is the corn feed which is 
arranged in such @ manner that it does not mutilate the corn. 

This machine seems so satisfactory to us that we are today placing our 
order for another machine. 

Trusting this is the information you desire, we are, 

Yours very truly, 
THE W. C. PRESSING CANNING CO. 
Per H. G. Pressing, Sec. 


It will pay you to see the Morral Cutter before you place your 1915 orders. Would be pleased to have you write us at once for prices and further information. 


MORRAL BROTHERS 


Morral, Ohio 
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The Chicago Market 


Outlook does not seem bright for better prices in tomatoes—Canners are holding firmly, 
nevertheless—Small interest shown in corn—Pea market in poor condition—Better 


movement reported in Canned Foods. 


Reported by Telegraph 


Chicago, May 7, 1915. 

Wet Wether—During the week we have had almost 
continuous cold and rain, and the crop situation has been 
very much helped throughout the western Central States. 
The weather and the rains have been cold and the grow- 
ing of the crops has been retarded, but the rains were very 
much needed, as all during April there had prevailed a 
drouth until farmers and growers had become very ap- 
prehensive and somewhat discouraged. These abundant 
rains have put matters right, however, and as the sun 
has- come out warmly the “song of Nature” will be the 
most joyous ever heard and crops will be plentiful in acre- 
age and yield. 

Canned Tomatoes—There are good blocks and quan- 
tities of canned tomatoes in first hands in all the produc: 
ing sections apparently,-but in many instances they are 
being held off the market by canners because the present 
prices are unacceptable. Lhe prices are too low, but I 
doubt very much if they will be materially any higher be- 
fore the new packing is available. It will be remembered 

. that there was no advance in prices last year at or toward 

the close of the season, and the output this year is more 
than a million cases greater and the conditions of sale 
and consumption are much harder. Of course, if peace 
should be declared very soon there would be sharp ad- 
vances in nearly all commodities, as the*world ceased 
from murder and resumed work, but there is no imme- 
_ diate prospect of a cessation of the murder game, and 
many think that the state of war is likely to continue tor 
a long time and to extend rather than to contract, and 
under the conditions which seem to confront the canning 
industry, there is little to be hoped for us to higher prices. 
In fact, there is no basis for speculation and but little 
justification for a large output of anything in canned foods 
for 1915. 

There are but few sellers of Indiana tomatoes on a 
basis of 70 cents f. o. b. canneries for standard threes cap 
cans or two and a half cents more for extra standard in 
sanitary cans, Some are still to be had at these prices, 
however, but buyers are reluctant even at these prices 
and are taking some Eastern standards on dock Chicago 
at seventy-two and half cents for their shrapnell competi- 
tion and reserving their own labeled goods for profits. 

Twos tomatoes have now advanced beyond the point 
where they can be retailed in the West for five cents the 
can, and are no longer interesting to buyers except for 
fancy qualities in a small way. The demand for 10s in 
canned tomatoes is very limited as nearly all buyers seem 
to be overstocked and indisposed to average down their 
costs. 

Canned Corn—This article is still without interest 
except as to shoe peg variety, the merits and selling force 
of which are now being investigated by Chicago whole- 
sale grocers. 

Canned Peas—The market is still in a demoralized 
condition and very ow prices are still being made. Some 
wholesale grocers seem to have lost confidence in the 
future of the market or to be seriously overstocked. I 


was told of a sale this week made by a wholesale house 
of a block of peas under their private label, to be stripped, 
of threes Alaska at a price forty cents per dozen below 
the original cost or at least that much below the opening 
price of 1914, I doubt, very much however if the seller 
bought the goods at the opening price but probably picked 
up a bargain late in the season in a clean-up of a can- 
nery’s surplus. 

There is a little inquiry for fancy peas in small sizes, 
but not in anythink like quantities. 

Canned Salmon—The market is active and salmon is 
moving out nicely. A low price is being made on a block 
of standard red Alaska No. 1 tall by a house that is liqui- 
dating and sales have been made this week at one forty- 
five warehouse Chicago, but I understand that the lot 
has been closed out and the market has now gone up to 
one fifty-five regular Chicago. Sockeye talls are in good 
request and can be bought at one ninety to one ninety- 
five Chicago for fine quality. There is little inquiry for 
pinks and none for cohoes or chums. 

Canned String Beans—Nearly all sizes and kinds of 
stringless beans are going out clean this season, and 
wholesale grocers are now compelled to buy of each 
other on some grades in order to sort up on stock as the 
assortment in first hands is very poor, especially of the 
smaller sizes of fancy quality. 

Wholesale Grocers’ Convention—The annual national 
convention of the National Wholesale Grocers’ Associa- 
tion will assemble in San Francisco May 19, 1915, and 
a number of delegates have already started from Chicago 
in order to be present at the Retail Grocers annual na- 
tional convention which meets in the same city five days 
earlier. 


In discussing the politics of the Association, I hear 
that O. B. McGlasson, of Chicago, will not permit his 
name to again go before the convention as he has served 
two terms and cannot devote more time to the work. 
I also hear that the first vice president can not give the 
essential time to the duties of the office and that the presi- 
dency is likely, to go to New York City, to Mr. Whit- 
marsh, of Francis H. Leggett & Co. These, of course, 
are all rumors and are not to be considered as authorita- 
tive information. Quite a number of wholesale grocers 
from Chicago are going on to the convention at San 
Francisco this week, but I can not learn of any of the 
canned foods buyers who are going and very few of the 
brokers will attend. The convention will probably be 
largely attended, however, as the attraction of the two 
big expositons and the opportunity for a vacation to take 
them in is going to be freely accepted by wholesale gro- 
cers from all over the country. 

' General Trade Conditions—There is a perceptible 
improvement in the movement of canned foods, not to 
the extent of causing any great activity, but goods seem 
to be going out to such an extent as to cause wholesale 
buyers not to get excited, but enough to show them the 
weak points in their stocks and to cause them to begin to 
shop around for goods of which they are short. 


WRANGLER. 
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“THE MODEL SHOP” 


DETROIT, MICH. 
CHICAGO OFFICE — UNITY BUILDING. 
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THE TRADE 


MAKE 


PERFECT LABELS 
AND GIVE 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


‘THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 
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PRACTICALLY THE LAST CALL 


You know the benefits—you know 
that this machine has a direct bear-. 
ing on the profits of your business. 
Better be sure than sorry and you 
will be sorry if you don’t use it. 


There is still time to build a few more. But orders 
must take their turn. Get yours in quick. 


INVINCIBLE GRAIN CLEANER COMPANY 


SILVER CREEK, NEW YORK. 


The 
HANDY 


for all who hermetically seal foods in 
stud hole cans. Especially made for 
food packers having medium capacity, 
whether fruit, vegetables, meat or fish. 
Wholesale grocers, canners and specialty . 
manufacturers are invited to investigate 
its merits. 


MADE BY THE 


HANDY CAPPER MFG. CO. 


Order direct, or through your supply house or local ° mee . ‘ 
agent. Same price to everyone, everywhere. Holliday & Baltimore Sts. Baltimore, Md. 


Capping Machine 


{ 
i | 
w | 
A 
| > 3 
# 


SOME POPULAR BUYERS. 


Harold R. White. 


The subject of this sketch is Manager of the Canned Foods 
Department for John Sexton & Co., Chicago. x 


Mr. White was born in Brattleboro, Vermont, and is not 
quite thirty-seven years of age, but has had a long experience. 

He began his experience with John Sexton & Co. in 1896, 
as office boy, and is now secretary and treasurer of that or- 
ganization. He also buys all the goods in several of the lines 
or departments. 


He is regarded as one of the squarest and fairest buyers 
in Chicagq and is exceedingly popular with sellers on that ac- 
count. He demands and receives good service and good quali- 
ties and will not submit to or seek any undue or unfair ad- 
vantage. He is, therefore, greatly favored by manufacturers 
and brokers, who are anxious to deserve the patronage of his 
house. 


Mr. HAROLD R. WHITE 
Of Chicago. 


He is quick to decide, knows what he wants, when he 


wants it, how much he wants, and about what price he will 
pay. He has no favorites among the sellers, as all are treated 


alike; handles a long string of brokers promptly and expe- 
ditiously every morning, and is nearly all through with buying 
before he goes to lunch. 


Affable and good natured he never boasts, bluffs, or de- 
parts from the simple truth, or a prudent reserve, and is a 
kindly, courteous gentleman. 


In trading he is careful to do his duty to his house and to 
exact careful compliance with conditions and specifications. 
On the other hand, he never rejects except for good cause, and 
does not permit the trend of the market to influence his judg- 
ment or actions, holding in high regard the sacredness of his 
contracts and reputation of his house. 

“PEN PAINTER.” 


Chehalis, Wash.—The Lewis County Canning Association 
has perfected its organization, D. W. Bush being elected pres- 
ident and manager, and Charles Gessel, vice president. Plans 
will now proced as quickly as possible and a site selected and 
a cannery erected in time to operate this season. 


COOKING QUALITY OF APPLES. 


Different Varieties Require Different Treatment for 
Best Results. ; 


“What kind of apples you got today?” says the average 
customer to the grower. me 

“O, I’ve got,” finishing with what varieties he happens 
to have, replies the dealer. 

“Are they good cooking apples?” inquires the prospective 
buyer. 

And the answer depends quite often as much on the 
honesty of the dealer as it does upon the varieties of apples 
he has. 

At any rate, the customer is likely to examine a few 
varieties, possibly mash into.a few with the finger to see if 
they are tender, ask the name of the variety and end up by 
buying a “few just to try,” the most expensive and least satis- 
factory way in the world to buy apples. 

Nor does this slip-shod method of buying one’s table fruit 
offer any guide to the dealers or producers as to the vari- 
etes most in demand. The producer does not know ex- 
actly what varieties to produce, and the grocer has to buy the 
kind he can get taking considerable risk in selling them out. 

Consumers ought to know their favorite apples during 
the season to which each is best suited and to know the vari- 
eties best adapted to the particular purpose for which the 
apples is intended. Then, when they want to buy apples in 
the market they should ask for the variety they want by name. 

Indeed the knowledge of the consumer should go still 
further and in case the variety wanted is not on the market 
they should know to what group the variety belongs and cal 
for others of the same group, which will probably have pretty 
much the same cooking qualities as the variety originally called 
for. 

Not only would this result in getting the most satisfactory 
apples on the market, but it would encourage producers to 
grow the best varieties, which in turn would give so much 
better satisfaction to the customer that the latter would cat 
a great deal more apples than under present conditions. In this 
way the apple consumption would be greatly increased, greatly 
to the good of the grower and the public in general. For there 
can be no doubt that double the number of apples now con- 
sumed might be eaten either as dessert or cooked products 
with much benefit and pleasure to the people of our state and 
nation. 

While it is doubtless true that there are too many vari- 
eties now grown to be remembered by each individual con- 
sumer, it is also doubtless equally true that a great deal of 
this useful and interesting information might be kept before 
the public through the farm press and newspapers, and es- 
pecially by college bulletins. After the information has been 
supplied to the housewives and others interested it will be 
used in part to learn to know definitely a number of the best 
varieties grown in the fruit district, and in part to be filed away 
for reference so that the varieties desired together with their 
names and general cooking qualities can be ascertained as need 
arises. 

One such bulletin has already appeared in Oregon, called 
“Comparative Cooking Qualities of Some of the Common Vari- 
eties of Apples Grown in Oregon,” and issued by the Home 
Economics Department of the Agricultural College. The in- 
formation was secured by means of test with 71 standard 
varieties used for sauce, pie, dumpling, jells and marmalade. 
The results were secured by cooking under various conditions 
and having the product scored on the basis of 100 points by 
experts of the College, the average scores of all testers being 
accepted as the score of each variety. 

Much of the information is tabulated so that its form is 
best adapted to genera] use as reference matter, although many 
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TO THE PACKING TRADE:— 


We desire to notify the trade packing products in glass 
that we have brought suit against E. Pritchard, of New York, 
for infringing our patents by the use of the so-called ‘‘Perfec- 
tion’’ cap and capping machines. The validity of our patents 
has been widely acquiesced in by the packing trade and 
several hundreds of the largest packers in glass are using 
our caps and machinery. 


In justice to ourselves and in fairness to our customers 
and licensees, we cannot permit violations of our patents to 
go unnoticed. We have retained eminent cour el to look 
after our interests and shall prosecute all infrin, ments of 
our patents, wherever they may be found. 


ANCHOR CAP & CLOSURE CORPORATION. 
BROOKLYN, N. Y. 
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facts are given that are not contained in any of the dozen 
tables. Which varieties are best, the seasons at which they 
are the best, and the particular product for which they are 


best, are given in considerable detail. Groups are given, to- 
gether with the leading varieties in cach group, so that the 
buyer may still have a guide cven though the variety sought 
is not on the market. 

Another feature of very great general interest in this bul- 
letin is the section devoted to a consideration of the gross 
morphology of apples of different varieties and the relation of 
its chemical composition and cell structure to their cooking 
qualities. In this section the apple is analyzed and the reader 
is given a view of ‘‘the inside of the apple’’ by means of a dozen 
full-page plates showing structure of several varieties. 

The general rule that the cooking qualities of apples vary 
inversely with the proportion of pith area and vascular tissue 
that they contain has been deducted frcm the experiments, 
and also the rules that apples with large cells loosely united 
are thus far desirable as cookers. 


FOOD IS FUEL FOR HUMAN ENGINE. 


The manner in which the human body is kept in full 
working order is an interesting and profitable study. In the 
light of recent scientific discoveries it has been found possible 
to separate and analyze the different food elements which pro- 
vide proper fuel for the human engine. These elements are 
known scientifically as ‘‘energizers,’”’ ‘‘calories,’” ‘units of en- 
ergy,’’ “‘heat-giving qualities’ and the like. 


The human body is an engine of flesh and blood and, of 
course, food keeps the engine going, and it is frequently popu- 
larly regarded as of steam-propelling force value only. We put 

_coal in the furnace and about one-seventh of its energy is passed 
on to the engine; the balance goes up the chimney. This 
steam keeps the engine going, but the moment wear and tear, 
erosion, friction, etc., impairing the brasses, causing the cylin- 
der to wear or the crank-shaft to need repairing, ets., the steam 
having no upkeeping, building, repairing influence whatever, 
trouble results. 

If the mechanic be not called in, nd matter how much 
steam the gauge on the boiler shows, the engine rocks, pounds, 
runs down, and the steam becomes of no value. The eingine 
stops, because it is out of repair, and demands that new parts 
either be supplied or other worn deficiencies be made whole. 


And this is where the mechanical properties of the two 
bodies, the steam engine and the human engine, differ, as to 
energy influences. 


Butter is Powerful Energizer. 


Butter has two and a half times the energizing power of 
say, lean meat or the casein of milk, the moisture being equal. 
Theoretically, on a full meal of butter or olive oil, we should be 
able to do two and a half times the work that a full meal of 
meat, or beans, or bread would produce. — 


Butter would be a highly energizing food for the body, 
but prove worthless as an upbuilder, a repairer of the waste 
constantly going on with every breath inhaled—exhaled be- 
cause of its lack of protein content. 

The same rule holds good with starch and sugar, car- 
bohydrates, heat-givers or producers. But in valuing up foods, 
whether all protein (building) or partly protein and partly fat 
and carbohydrates, the energizing value of the food only seems 
' to be the index. 

The protein is also an energizer, lean steak having, pre- 
sumably ,on an average, 950 units of energy to the pound. 
Macaroni, the genuine American-made article from our north- 
western-grown autumn wheat, so rich in gluten and natural 
sugar, “macaroni wheat,” is credited with 1,650 calories of 


Needs Properly Balanced Ration. 

But lean meat is, except the moisture, almost wholly pro- 
tein, while in macaroni, containing from 12 to 14 per cent of 
protein, the balance is made up of carbohydrates, starch and 
sugar and for that reason one could keep in betetr hcaltn on a 
protracted diet of macaroni than on lean meat. 

There is an approximate food balance in macaroni, but no 
balance in the lean of meat. Potatocs, with a credit of 295 
calories energy, contain but 1 8-10 per cent protein, while let- 
tuce, with but 65 calories, has but 1 per cent protein. 

So it would seem that when food values are expressed in 
energies, reference should invariably be made to the upbuilding 
as well as the heat-giving values. There is more, therefore, 
than the energy values in food, and whether the proteins are 
properly balanced with the carbohydrates and fats is of grave 


‘moment, indeed. 4 


Food Value of Milk. 


The food value of milk, though a hackneyed topic, is 
worth a moment’s consideration. Though it is a liquid, milk 
contains more dry matter than some solids. Skeptics can sur- 
prise themselves some dull day by putting a pan of milk in 
the inner part of a double boiler, evaporating and observing 
the dry matter it contains. The figures that follow are in- 
teresting, too, from a food basis: 


Per cent Unit of 
Foods dry matter. energy. 
Mushrooms 11.9 185 


Notices that milk contains more food solids and unites 
of energy than any article in the list. Milk also is more nour- 
ishing than tea, coffee or the common soups as ordinarily made. 

It also has this advantage, that practically all of its solid 
matter is digested. It really contains no waste. 

A quart of milk weighs about 2.1 pounds, which makes 
milk almost always cost less than 5 cents a pound, the cheapest 
of all common foods except flour and grain products, cheap 
cuts of meats and starchy vegetables such as potatoes. All 
these products require preparation and cooking, which add 
to all their original cost and should be considered in preparing 
foods. 

The method for selecting the best grade of milk from the 
kinds available is a question which the consumer must herp 
himself to answer. The best general rule is to observe the 
keeping quality of the milk. If kept in a clean place at a tem- 
perature of 60 degrees F. or less, good milk will remain sweet 
twenty-four hours after delivery.—lInterstate Grocer. 


Thousands of Dollars Are Lost every year because the 
one man who knows how is sick or absent one day for any 
reason, during the rush season. A guess is made at time and 
temperatures, goods are scorched, cooked to mush or under- 
processed, uniform quality goes by the board for the season. 
Reference to ‘“‘A Compiete Course in Canning”’ (kept in the fac- 
tory safe for this very purpose), would prevent all this trouble. 
It costs but $5.00. 


West Brookville, Me.—A clam canning factory has been 
started here by John Varnum & Sons, operating under the 
name of the West Brookville Canning Co. This is a new in- 
dustry here and if it is successful, many other articles will be 
undertaken. 


Accomac, Va.—Mr. E. W. Truitt, of Salisbury, Md., has 
rented a large section of wharf property here and will open a 
canning factory to take care of tomatoes, potatoes, peas, oysters 
and fish. ~ ‘ 


} 
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THE FRED KNAPP COMPANY 


Has moved its office from Westminster, Maryland, to 
the Arcade—Maryland Casualty Building, Baltimore, 
Maryland. All mail should be sent to the new address. 


Write us your requirements for Labeling, Wrapping 
and Boxing Machines. 


FRED H. KNAPP COMPANY 
Baltimore Maryland 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The CHINE ILLUSTRATED below is the one t hat 
RUST: PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 
HANDSOME because it is of a BRILLIANT GOLDEN is used 5 ane of the most prominent canners in the U. 8. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 
THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. Sole Manuiacturrs Blaine, Wash., U.S.A. 
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FOR ALL 
CANNERS 
PACKERS 


AND 
CAN MAKERS 


Complete Line of 
Can Making Equipments 


No. 88 A. Automatic Can Body Maker. 
Capacity 125 Per Minute. 


“THE SEAL 
OF SAFETY” 


250 Pages. Write for Copy. 


Ams Service | 


No. 81 Automatic Horizontal Double Seamer. 
Capacity 120 Per Minute. 


No. 27 Automatic Vacuum Can Tester. 
Capacity 120 Per Minute. 


No. 98 AT. Automatic Double Seamer. 
Capacity 50 Per Minute. 


No. 91 Automatic Liner. 
Capacity 240 Per Minute. 


One Packer writes: — 

“If I had installed your 
machines sooner I would be 
thousands of dollars better off 
to day.’’ 


We are in business to answer 
questions and assist the Canner 
and the Can Maker. 


Max Ams Machine Co. 
Mount Vernon, WN. Y. 


BERGER & CARTER COMPANY 
San Francisco, Seattle, 
Los Angeles, Coast Selling Agents 


No. 33 Automatic Flanger. 


Capacity 150 Per Minute, without cracking 
tin cylinder. 


No. 74 Automatic Liner. 120 Per Minute. 
No. 107 Circular Dryer. 240 Per Minute. 


| 20 THE Canning TRADE 
ae 
| 
| 
=" 


LEONARD COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 


\ 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard. ‘ 
PLANT 
This Concerns Your Business BOXES or BOX SHOOKS 
Is your trade-mark imitated? Buy Direct From The Manufacturers 
owners and issues a Certificate of ownership. 
new aw H. D. DREY ER & CO., Inc. 
mS yam iene is not registered under this Act it should ALICEANNA AND SPRING STREETS 
ed under not give full BALTIMORE 
The expense is small. Write for information. 
EDWARD DUVALL, Jr. 
Bead Building WASINGTON, D.C. LOCK CORNER BOXES 


THE 1914 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 6th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 
NEW 1914 EDITION JUST READY 


NATIONAL CANNERS’ ASSOCIATION, Woodward Bldg., Washington, D. C. 


PERSONAL, CHECKS ACCEPTED 
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Some people keep everlastingly at a thing, improving and 
refining to the last notch. As an illustration we cite the Hunt- 
ley Mfg Company, who are out with the new “Aluminum” 
Sanitary Peeling and Preparing Table Equipment. Thcse are 
the people who introduced the first successful “Sanitary” 
type of Peeling Table and which there are now scores of in 
sucessful use. The Huntley people tell us that there has 
been an increasing demand with Canners here and there for 
something in ‘Sanitary’ Tables having ‘Aluminum’ con- 
struction for the basins and the Buckets which hold the stock. 
So, after exhaustive study they introduced the ‘Monitor’ 
Aluminum Sanitary Table Outfit, which we illustrate here 


~ 


In it they have incorporated several novel features—one of 
which we know will please our readers, its locking gate which 
protects the Canners against loss of small tomatoes. We all 
know how the peelers like to scrimp those little ‘“‘pee-wee” 
tomatoes and invariably do so when they have the opportunity. 
The “Monitor” locking gate forestalls anything of that kind 
happening. The peelers must peel all of the tomatoes given 
them and this means a considerable saving in a season’s run. 
If you, Mr. Reader, are in need of something in “Sanitary” 
Table Equipment, it will be well for you to write to the Hunt- 
ley Mfg. Company, at Silver Creek, New York, asking them 
for fullest particulars of their “Aluminum” Table Outfit. 
Advertisement. 
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ALUMINUM BASIN SANITARY TABLES. 


THE EXAMINATION OF EVAPORATED MILK 


a By W. D. Bigelow and F. F. Fitzgerald. 


Of the Reasearch Laboratory National Canners’ Association. 


(Continued from last week.) 

Allow the milk bottle to stand at room temperature for 
15 minutes, and fill nearly to the base of the neck with hot 
water, thoroughly mix and whirl in a steam tester for 7 
minutes at about 1200 r. p. m. Hot water is then added to 
make the fat column rise into the scale and the bottle is again 
whirled 2 minutes. 

Read the fat column from the extreme bottom of the fat 
column to the bottom of the meniscus at its top; or, flatten the 
top of the column with colored glymol and read to the dividing 
line between fat and glymol. Multiply the reading by 2 and 
add 0.15 to the results so obtained for the per cent of fat in 
the sample. 

Better results are obtained if the sulphuric acid employed 
is also cool. If the weather be warm the bottle may be kept 
in the ice box, or a small bottle may be chillea in ice water. 

If the test is properly conducted there is considerable lati- 
tude in the amount of sulphuric acid that may be employed. 
Usually a perfect fat column and correct readings may be ob- 


tained with an amount of sulphuric acid varying from 7 cc. 
to 8 cc. 


The fat column should be clear and only slightly colored, 
and the lower meniscus should be practically perfect. If the 
lower meniscus is distorted by white material, the acid em- 
ployed was probably not sufficiently strong, or the amount of 
acid used, or the time of digestion, insufficient. 

If charring occurs at the bottom of the fat column the 
amount of acid employed should be reduced, or the tempera- 
ture of the acid should be lowered. If the fat column is not 
practically perfect the results are not trustworthy, and the 
determination should be repeated. 

It is customary with this method, as with the regular 
Babcock method, to take the reading ‘Over all’’ and multiply 
by 2. We find that erroneous, however, for the reason given 
under the Babcock method. The results obtained are too high 
because of the multiplication of the correction factor. To 
avoid this we have suggested that the net reading of the fet 
column (to the bottom of the upper meniscus) be multipaies 
by 2, and the correction factor of 0.15. added. 

Among the modifications of the Babcock method that have 
been suggested are those involving the use of solvents to as- 
sist in the removal of the fat from the mixture of sulphuric 
acid and water. The Beimling method is typical of these. 
This method gives beautifully clear readings, with less diffi- 
culty from imperfect fat columns than any of the other modi- 
fications of the Babcock method. Unfortunately, probably by 


reason of the solution of amyl alcohol in the fat column, the 
results are always high. 


In applying this method to a known weight of pure butter 
fat added to separator milk containing 0.18 per cent fat, dupli- 
cate determinations gave a yield of 104.6 to 105 per cent of 
the total fat present. This is equivalent to an error of 0.37 and 
0.40 per cent, respectively, in 8 per cent evaporated milk. 

The details of the method are as follows: 

Weigh 9 grams of evaporated milk into an 8 per cent 
Babcock milk bottle. Add 10 ce. of water. Thoroughly mix 
by, shaking and add 3 cc. of a mixture of equal parts of amyl 
alcohol and concentrated hydrochloric acid. Shake thoroughly 
and ‘add 10 cc. of concentrated sulphuric acid (1.84 sp. gr.) 
in three or four portions, mixing after each addition. If too 


much heat develops the bottle may be cooled somewhat in 
water during the addition of the acid. 

Fill the bottle to near the base of the neck with ‘a hot 
fresh mixture of equal parts of sulphuric acid and water. 
Thoroughly mix the contents of the bottle by shaking. Raise 
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Is Your Process Room Equipped Like This? 


Have You insured the success of your Processing 
by installing H &M Retort Regulators? 


AIR PRESSURE GAUGE: — 
= 8 
JL J 
BRASS 
900000099 
— Ap | THERMOMETER 
t 
z 
LINE 
— 
WA 
ee AUTOMATIC REGULATORS INSTALLED ON A LINE 


OF PROCESS KETTLES, EACH KETTLE 
CONTROLLED BY ITS OWN REGULATOR. 


‘FIG. 2. 


There is but one Correct Temperature. You can’t 


maintain it by hand. You can with H & M Retort 
Regulators. 


WHICH DO YOU DO? 


Any size up to and including 1% inch exclusive of 


air compressor, $25.00 per kettle. 
ORDER NOW 


The H&M Division 


Taylor Instrument Companies 
Rochester, NLY. 


= 
‘ 
hi 
CQ 
KY 
\ 
\ 
\N 
N ; 
\ A 


24 


the fat column to the top of the scale by means of the acid 
and water mixture, and whirl for 5 minutes. “Flatten the 
upper meniscus with colored glymol and read immediately, or. 
read from the extreme bottom of the fat column to the bottom 
of the upper meniscus, multiply the reading by 2, and ‘deduct 
0.25 for the per cent of fat in the sample. 

If an electric centrifuge without heat has been employed 
the fat column will be then somewhat cool and should be 
heated, before reading, in a water bath heated to about 60 
degrees C. (140 degrees F.). 

This method as originally described did not include the 
correction of 0.25, and as far as we are aware that correction 
is not made by factories now using the method. If this 
factor be deducted, it is believed that the per cent of fat 
given by the method will be within 0.1 per cent of the correct 
figure. At the same time, the variations in the method are 
such that it is not safe for a manufacturer to use it in deter- 
mining whether a lot of milk complies with the standard with- 
out making a substantial allowance. Owing to the simplicity 
and convenience of the method, it is especially valuable for 
analysts who find it impossible to obtain perfect fat columns 
with the other modifications of the Babcock method. 


Roese-Gottlieb Method. 

Several methods have been suggested, depending on the 
extraction of fat from milk with mixtures of alcohol, ether 
and petroleum ether, together with mixtures of alcohol, ether 
reagents, such as ammonia, hydrochloric acid and sulphuric 
acid. Of these the Roese-Gottlieb method has been found to be 
by far the most satisfactory. The details of the method are 
as follows: 

Weigh from 4.5 to 5.0 grams evaporated or condensed 
milk into a Roese-Gottlieb tube, add water to make about 11 
grams and add 1% to 1% cc. concentrated ammonium 
hydroxid, and thoroughly mix by shaking. 


THE Canning TRADE , 


Add 10 cc. 95 per cent alcohol and shake thoroughly. Fill 
up to the level of the side tube with water, if necessary, and 
shake. Add 25 cc. ether and shake well for 1 minute. Add 
25 ce. petroleum ether (b. p. below 65 degrees C.) and shake 
well for 1 minute. 

Allow tube to stand until layers separate well. Draw off 
ether-fat solution as completely as practicable and run it 
through a small quick-acting filter into a weighted flask 
(weighted by counterpoising, if not finished the day it is 
started). 

Re-extract liquid in tube just as before with 15 cc. of 
each ether, shaking after each is added. Before the addition 
of the ether a little alcohol may be added and the contents of 
the tube mixed by shaking, to bring the layer of ammoniacal 
liquid close up to the outlet tube, for by repeated extractions 
the surface of separation is lowered. 


Run the ether solution from the second extraction through 
the filter into the flask, and wash end of spigot, filter paper, 
and lower surface of the funnel, with sulphuric ether; or, 
better, with a mixture of equal parts of sulphuric ether and 
petroleum ether which has been allowed to stand for separation 
of water. 

In the examination of cream a third extraction is neces- 
sary, but with evaporated and condensed milk the third ex- 
traction does not recover more than 0.02 or 0.03 per cent of 
fat, and may be omitted. 

Evaporate the ether slowly on a steam bath and dry fat in 
steam oven until its weight is constant. Weigh after 1 hour 
and then at half-hour intervals. As soon as the fat begins to 
gain in weight stop drying and take the next previous weight. 
Increase of weight is due to oxidation after all moisture and 
alcohol are gone. In all cases the drying should be completed 


_ the day it is begun. 


(Continued on Page 28, Column 2) 


The Standard Brand for Can- 
ners and Packers. 


Unrivalled in Strength and 
Sweetness of Flavor. 


FOR THE COMING SEASON 


Worcester Salt 1 
THE SALT WITH THE SAVOR 


WORCESTER SALT COMPANY 


Largest Producers of High Grade Salt in the World 
NEW YORK 
Offices in BOSTON, PHILADELPHIA, CHICAGO, COLUMBUS, SAN FRANCISCO 


Made good—makes good. 
The brand you need for a 
quality pack, because 


IT TAKES THE 


TO MAKE THES 
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Don’t Bother 
Change 


Your Big Interchangeable 
Pea Filler 


to handle your small cans. Our 
“Urbana Baby” or Sprague Sanitary 
Pea Filler No. 2 will save you time, 
money and raw materials. 


It saves you Time in making the 
changes. 


THE “URBANA BABY” 


It will save you money over filling your Number Ones by hand. 
It will enable you to keep your large Fillers going all the time. 


All your peas may be taken care of promptly and none lost 
through waiting. 


If you pack your Number Ones in small cans this is certainly 
just the machine for you. 


It is also great for packing baked beans in any size cans. 


Remember, it is built to connect directly with all Single closing 
Machines. Get next, the Pea Season is upon us. 


Sprague Canning Machinery Co. 


222 N. Wabash Ave. — CHICAGO, ILL. 
BALTIMORE BRANCH—44 & 46 MARKET PLACE 
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PUBLISHED EVERY MONDAY BY 


THE COMPANY, 


A. I, - - 
Baltimore and Sollidey Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tur Canning Trapk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


One year, - - - - $2.00 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTERS.—According to space and location, 
Make all Drafts or Money Orders payable to Tax Trapx Co. 
Address all communications te Tax TraDE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning .Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but anony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, MAY 10, 1915. 


EDITORIAL JOTTINGS. 


If the present determination to “smoke out” the canners 
who put water in their tomatoes, and at the same time to re- 
duce the acreage on tomatoes be carried out, there ought to 
be a considerable reduction in the total pack of that article 
this year. These are only surface indications, but there 
seems to be some real substance behind the very considerable 
amount of discussion jin all parts of the country. For in- 
stance, writing from Glenwood, Iowa, under date of May 
2nd, Mr. H. A. Darting, of Darting & McGavren, canners 
of that place, say: 

“T am afraid many canners will be mislead by the 
present demand for tomatoes. We recently sold twelve 
(12) cars to a Western jobber, who already had a heavy 
stock, all of which are being held for next Fall’s deliv- 
ery. There is only one salvation: decreased acreage and 
output. And the wise canner will surely reduce acreage, 

_ while the foolish will talk decrease, but continue on the 
- same basis as the two previous years, hoping to ‘slip 
one over’ on his brother canners.” 


using the pump. 
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This writer certainly summarizes the situation in its true 


‘light, and all who are interested should take his remarks 


seriously. It is just about what will happen, in the opinion 
of many old hands at the tomato game—much talk and no 
action, 


Nor has the matter of added water been allowed to drop 
by any means,. for this week Mr, R. W. Messenger, under 
date of May 4th, reminds us that the Government is active 
in this matter, and intends to be even more so. His letter is 
as follows: 

Federalsburg, Md, May 4, 1915. 

“A letter dated the 30th ult. and signed by Mr. 
Alsberg personally, gives permission to me to have the 
enclosed letter published. It means, bluntly, that the 
very few tomato packers, possibly not over two or three, 
whom the government was able to get positive evidence 
on as having used water in their 1914 pack, have proceed- 
ings hanging over their heads right now. It also means 
that we canners should have among ourselves a sub or- 
ganization, members of which are pledged to each other 
to report to the proper authorities any further violations 
of the law which come to our attention, but that failing 
the formal organization of such a sub organization we 
should not let our friendship to brother packers blind 
our eyes to the fact that it is our duty to the canning fra- 
ternity as a whole, as well as our duty to the consumers 
of the country, to promptly report violations of the law 
by individuals and individual firms if, we know of any. 
Furthermore we should exert our influence to see that 
offenders get fined heavily enough to sicken them forever 
from experimenting with food adulteration. Come now! 
Let us all help stop it.” 


And the letter to which he refers is as follows: 


April 12, 1915. 

Mr. R. W. Messenger, 

R. W. Messenger & Co., 

Federalsburg, Md. 

Dear Sir: 

Receipt is acknowledged of your letter of March 29. 

The Bureau fully appreciates the situation which you * 
describe and has every intention of suppressing the adul- 
teration of canned tomatoes with added water so far as 
the provisions of the Food and Drugs Act will permit. 
As stated by the Chief of the Eastern District in his let- 
ter to you of November 10, 1914, considerable progress has 
been, made in this direction. The department is not per- 
mitted, however, to make public information regarding 
intended action against manufacturers of adulterated 
food products prior to decision by the courts. When such 
decisions are reached full information is issued in the 
form of notices of judgment which are available for dis- 
tribution to all persons especially concerned. 

Respectfully, 
R. L. EMIASON, 
Asst. Chief. 


It is not to be expected that the Government will give 
warning of its intentions to take special notice of the tomato 
canners, and the letter reproduced above is just such an one 
as might have been expected. It has been stated by us, year 
in and year out, that the Government would soon swoop 
down upon the canners, with serious results to those caught 
It does not seem to have come true, and 
doubtless many believe that it never will be done; but we 
think they are wrong in this. Certainly, if we keep on say- 
ing that it is going to happen, we will be proven right, if it 
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CANS 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of the slogan “Safety First.” 


In order to obtain the best results— 


The factory conditions MUST be right. 

The crop MUST be handled just right. 

The cans in which to place the product MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 
“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 


cured, 


[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


American Can Company 


Chicago NEW YORK - San Francisco 
Rochester, N. Y. _ Hamilton, Ont. Portland, Ore. 
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ever does happen, and in the meantime the number who are 
guilty of this practice grows very decidedly less each sea- 
son. We hope by the time the bolt strikes that there will be 
none in the danger line. That is the indiyidual’s lookout. 


In the matter of tomato acreage reduction, just how it is 
going to work is well exemplified in the remarks of a New- 
ark, Del., grower of tomatoes, who this past week said: “Yes, 
I am increasing my plantings of tomatoes, because, you see, 
all the growers around here are going to put out less this sea- 
son, and tomatoes ought to be worth right good money.” 
He is growing without contract, of course, but there are pos- 
sibly thousands of others figuring just as he is doing—and a 
lot of canners, also, as Mr. Darting says in his letter. It is 
a bad game for the canner, and we repeat our warning that 
every canner better leave the other canner make “the right 
good money.” 


FOREIGN TRADE OPPORTUNITIES. 


(Where addresses are omitted they may be obtained from 
the Bureau of Foreign and Domestic Commerce, Washington, 
D. C., or at the branch offices of the Bureau, 315 Customhouse, 
New York, N. Y.; 629 Federal Building, Chicago, Ill., Associa- 
tion of Commerce Building, New Orleans, La., and 310 Cus- 
tomhouse, San Francisco, Cal. Apply for addresses in letter 
form, giving file numbers.) 


Paints, varnishes, canned foods, etc., No. 16576.—A bus!- 
ness man in Spain informs an American consular officer that he 
desires to import paints and varnishes, dried fruits, canned 
fruits and fish, sole leather, and shoe polish. Correspondence 
should be conducted in Spanish. 

Hardware, chemicals, etc., No. 16609.—A merchant in 
Spain informs an American consular officer that he desires to 
communicate with Amreican exporters of chemist’s supplies, 
industrial chemicals, fertilizers, agricultural tools and ma- 
chinery, food products, textile and other industrial machinery. 
He also wishes to get in touch with American importers of 
olive oil, green sulphur oil, olives, and canned fish. 

Hosiery, shoes, fruits, etc., No. 16616.—-The Department 
of Commerce is in receipt of a communication from a commis- 
sion merchant in Argentina who desires to represent American 
export of hosiery, shoes, shoe leather, suspenders, apples, 
onions, rice and canned foods. 


Portland, Me.—It is reported that a large sardine can- 
ning plant will be erected at South Portland. 
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Prove purity of the extracted fat by solution in pertoieum 
ether. If a residue remains filter the ether into another tared 
flask and wash flask, filter and funnel with petroleum ether. 
Evaporate, dry and weigh as before. If the work has been 
properly done neither a third extraction nor purification of the 
fat is necessary. 

A blank determination should be made unless reagents 
are known to be free from residue. This blank is small, being 
perhaps about 0.01 or 0.02 per cent with proper reagents. 

The petroleum ether and ethyl ether used should both 
be distilled to insure their purity. The petroleum ether em- 
ployed should boil below 65 degrees C. 

This method has been criticized by various analysts for 
several reasons. Some have failed to obtain duplicate results; 
some have found their results too low, and some have reported 
that while satisfactory results are obtained with evaporated 
milk soon after it is manufactured, the results on samples a 
number of months old are low. 

The method requires careful technique, but in*this respect 
it does not differ from other exact analytical methods. In the 
hands of competent analysts who have mastered the details 
of the method, and especially if they have received personal 
instructions from analysts experienced in it, we find that the 
method is entirely reliable. 

Duplicate determination commonly agree within 0.02 per 
cent and in this laboratory a variation between duplicates of 
more than 0.05 per cent, is regarded as too great and the 
determination is repeated. 

We find much closer agreement between the determination 
of different analysts than we have been able to secure by any 
other method. The extracted fat recovered in the use of this 
method appears to be pure butter fat, and in the examination 
of samples of separator milk containing 0.18 per cent fat, to 
which had been added a weighed amount of pure butter fat, 
we recovered 99.8 per cent of the total fat present. -This is 
equivalent to an error of less than 0.02 per cent in evaporated 
milk containing 8 per cent of fat. ; 

The extracted residues from the determinations whose 
results are given in Table 2 (column headed “First analysis’) 
were given and acid extraction (Biesterfeld method) and the 
fat so recovered. The amount of purified fat so recovered was 
0.00 to 0.02 per cent showing that the results in the table 
are practically complete. 

As stated above, it is believed by some that the Roese- 
Gottlieb method does not give correct results on evaporated 
milk several months or more after its manufacture. With the 
idea of testing this matter, the samples described in Table 1 
were examined as soon as practicable after their manufacture, 
and were then held until December, 1914, and re-examined. 
The last analysis was, therefore, made from seven to eleven 
months after the date of manufacture. 


. 
| 
| 
4 


THE Canning TRADE 


In the second analysis the samples were examined by 
three analysts. The results in the first column, under ‘‘second 
analysis,” are by the same analyst as the results in the column 
preceding, under ‘‘first analysis.’’ The figures in the other two 
columns, under “second analysis,’ were obtained by men 
who had had only one or two days’ experience with the method 
and were in the laboratory for the purpose of learning it. 


It will be noted that in some cases the figures given are 
the results of two extractions, and in some cases a third ex- 
traction was made. It is obvious from these figures that the 
Roese-Gottlieb method is fully as applicable to the examination 
of milk eight or ten months after its manufacture as to that 
newly manufactured. 


The close agreement of the three analysts is also worthy 
of comment, and tends to sustain the reliability of the method. 
The method is open to two objections. A longer time is re- 
quired to secure results than in the case of various modifica- 


tions of the Babcock method, and the cost of the reagents em- 
ployed is greater. The final results can be obtained, how- 
ever, within three or four hours after the determination is 
begun, and the analyst can have other work in progress at the 


same time. It is believed that this time is not so great as to 
make the method inapplicable for the examination of evap- 
orated milk before it is canned. The cost of reagents does 
not exceed 10 cents for each determination. 


The method should be used by trained analysts, and not 
by laborers who have had no chemical training. In this 
respect, however, it does not differ from other analytical 
methods. Even the Babcock method is not reliable in the 
hands of many who are called upon to use it. It would appear 
that this work is of such importance that a manufacturer will 
find it economical to employ a chemist. In no other way can 
reliable results be assured. 


Collaborative Work in the Study of Methods. 
At a meeting of the manufacturers of evaporated milk at 
the Baltimore Convention, in February, 1914, a committee was 
appointed to collaborate with the laboratory in the study of 


methods for the determination of fat. This committee con- 
sisted of 


F. X. Govers, Chemist for Borden’s Condensed Milk Cém- 
pany. 

Timothy Mojonnier, Manager of Helvetia Milk Condens- 
ing Company. 

George Grinrod, Chemist for the Pacific Coast Condensed 
Milk Company. 

Several experimental runs were made at different plants, 
the weight of the raw product and the evaporated milk being 
taken, and samples of both brought to the laboratory for ex- 
amination. From each batch a case of the evaporated milk 
was taken and samples sent to each of the laboratories men- 
tioned above. As stated above, this laboratory had already 
studied the typical method described in the hterature, and the 
methods employed by the various manufacturers of evaporated 
milk, as far as they could be learned by correspondence. As 
a result of this work several methods were selected for col- 
laborative study, and a description of these methods was sent 
to the collaborating laboratories. The results obtained by the 
collaborating laboratories, and also by this laboratory, are ar- 
ranged in tabular form in Table 1, the laboratories collabor- 


ating being indicated on the table by number. The methods 
outlined were as follows: 


The Manchester method, in which concentrated sulphuric 
acid is added to the milk in the Babcock bottle, without pre- 
vious dilution with water. 

The Babcock method, in which 9 grams of milk are diluted 
with an equal volume of water and then treated with commer- 
cial sulphuric acid. 


(Continued Next Week.) 


EACQUER 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on ‘“‘swells, rusties”’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


Highest quality PLATEs— special! to the 


We also manufacture Black Sheets, d Sheets, 


MERICAN Coke Tin Plates | FE 
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erne Plates, Form etal 
Products, unexcelled for the construction of sheds, factori es, warehouses, etc. od Wane for full information. 


| _AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg., Pittsburgh, Pa. |i] 
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Brokers 


Favorably Known to the Canning Industry 


JOHN A. LEE JOHN B. HENDERSON 


LEE & HENDERSON 


(Formerly THE LEE BROKERAGE COMPANY) 
REMOVED TO ROOM No. 717 


No. 160 N. Fifth Avenue CHICAGO 
TELEPHONE, FRANKLIN 5167 


Our change of firm name and change of location have proven to be ~ 
just what was needed. We have since doing so taken on a number of 
live accounts which came to us voluntarily, through reading our adver- 
tisement in this paper, and we have jerked our tow line loose from 
several accounts that were unenterprising or unreliable. 

We have sold more canned foods, cussed less frequently, made more 
money, told the truth oftener, refused to bet on the Chicago election and 
the Willard-Johnson prize fight, (we would have lost!) have gone to 
church more regularly, got down to the office earlier, gone home sooner, 
pushed the buyers harder, taken the kids to the movies oftener, and 
planted our Spring gardens earlier, than ever before. What have you 
got that you want sold? We are both on the job, and we know the 
game. Come on and play with us!!! 


THE Canning TRADE 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEBAS 
WAUKESHA, WIS. 


HARRY C. GILBERT CO. 


‘CANNED FOOD BROKERS 


INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


THE BALTIMORE COOPERAGE © 


P ATEN Manufacturers want me to send them patents on 

useful inventions. Send me at once drawing 

and description of your invention and I will give 

you an honest report as to securing a patent and whether I can 

assist you in selling the patent. Highest references. Establish- 
ed 25 years. Personal attention in all cases. 


WM. N. MOORE, Loan & Trust Building., Washington, D. C. 


SANITARY 
FILLING TABLE AND EXHAUSTER 


PATENT PENDING 


The first of its kind on the market, — has 
met with perfect success. Much improved this 
year. It is past the experimental stage now. 
Cannets are buying them for the third time. 
Write for testimonials and prices. 


If you are a Sanitary or Open-Top Can Packer 
drop us a line. We solicit correspondence. 


SOUDER MFG. SUPPLY CO. 


BRIDGETON, N. J. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


WELL ER-MADE 


PEA VINE STACKERS 


Keep your ground clear and save the 
wages of from five to ten or more men 


Self Contained in Steel Frame and 
Driven by Motor, Engine or Shaft. 


SIMPLE 
CATALOGUE P-24 


WELLER MFG. CoO. 


CHICAGO. 


q ANKSS TOWERS 
AND 
TANKS built over tanks and 
ers for every urpose - COLD 
WaeaiE Write, describing your needs, and ask WATER 
| CANNERS a) Re for special Tower circular No. 70 TANKS 
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Seattle Salmon Market 


Some slight improvement in market conditions—Lower prices induced increased buying 


—Hot weather welcomed—An official summary of the market—Futures are very quiett 


Reported by Telegraph 


Seattle, May 7, 1915. 

Salmon—tThe market has been a little more active during 
the past week. That is there have been more inquiries and 
some little selling has been done. It is now thought in some 
quarters that jobbers realize that salmon at the prices quoted 
is a bargain and a good speculation, particularly chums and 
pinks which cannot be packed at the prices now prevailing. 
In view of this fact there is considerable talk of higher values 
again in the near future on spot goods, it looks as though a 
lot of the fish that was unsold when prices sagged is being 
rapidly absorbed by Eastern buyers who are getting ready 
for the late spring and summer demand. The sag in values 
has stimulated the market just as it did two or three months 
ago when a firm here went out with a cut price. 

Another feature of the market is the appearance of 1915 
Quinaults. The new pack is now being offered. Brokers are 
today quoting halfs at $1.15 per dozen. There is no great 
rush for Quinaults and as there is no great supply the pack is 
ordinarily moved without any excitement. There is a regular 
trade which demands extra fancy fish that absorbs all the 
Quinaults that are packed. Quinault salmon are said to be one 
of if not the fanciest member of the salmon family. 

The European demand is light, England being the only 
prospective purchaser at present. Owing to the limited supply 
of the grades required by English buyers this business does 
not amount to much and probably cannot expand much until 
the new pack is ready. 

The hot weather which has been sweeping over the Eas- 
tern and middle Western states was good news to salmon men 
for it points the way to a better demand from that part of 
the country. 

The market is well summarized in a circurlar sent out 
early this week from the office of Philip J. Brady, of this city. 

This says in part: 

One pound tall chums—The market is very firm at bob 
cents. Stocks are much reduced, a good deal of fish having 
been disposed of recently. There appears to be no possibility 
of futures being any lower than present spot quotations, so 
there is no danger in placing orders for spot goods, and buyers 
are then assured of having all the fish they will need during the 
heavy summer trade. Packers must have 75 cents per dozen 
to realize even a slight profit on their operations. I look for 
packers to insist on making a little profit this season. An ad- 
vance in price on chum salmon between now and the time the 
new pack is ready, is not at all improbable. 

“One pound tall pinks—The market is now 85 cents. The 
supply is not large and all but a few packers are all cleaned 
up on this grade. It is to the best interests of everybody to 
hold for about 85 cents, and I feel that this price or better can 
be obtained. 

“One pound tall cohoes and medium reds—At the sponte 
quotation of $1.15 sales of this grade have been rather slow. 
However, the stock is not heavy and the supply is not being 
pushed out very fast. 

“Red Alaska—tThere is a small scattered supply of red 
Alaska salmon offered. Packers are holding for about $1.40. 
The market on this grade is firm. There will be no futures 
worth while until about September, and in the meantime there 
is bound to be a good demnad for reds. There are indications 


that reds will open higher than last fall, possibly at $1.50 per 
dozen. 


“Sockeyes—One pound tall sockeyes are held at about 
$1.75 to $1.85. A few flats are quoted at approximately $2.15 
to $2.20, and half flats at $1.30 to $1.35. It must be borne in 


mind that there will be a very light pack of sockeyes this’ 
year, possibly not to exceed 150,000 cases ,and that the carry- 
over supply must be pretty nearly exhausted as a result of the 
inroads made during the past two years. 

“Canned salmon at the prices now prevailing is a very 
cheap product, much cheaper in fact than almost any other com- 
petitive goods. It must be remembered that more canned sal- 
mon will be used from May Ist to September 30th than during 
all the rest of the year combined, and that that demand is 
about to commence. -It would seem under the circumstances © 
that any lower values-are out of the question; that prices have 
struck the bottom and that any change must de upwards.” 

There is practically nothing doing in salmon futures. 
Packers are busy with canning operations, and brokers for the 
most part are more interested in cleaning up left overs and 
lining up for the coming season than in pushing the sale of 


‘future especially since they are not in a position to give any 


definite price information. 
SALMON. 


TRADEMARKS SOUGHT TO BE REGISTERED IN THE 
UNITED STATES PATENT OFFICE. 


The following applications for registration have been filed 
and acted on and after the expiration of 30 days will be reg- 
istered unless there is some objection. Anyone claiming own- 
ership of any of these marks, or similar ones applied to similar 
goods, may file objections if done promplty. The Patent 


Office will then decide who is entitled, as legal owner, to reg- 
istration. 


For further information concerning same or other trade- 
mark questions, apply directly to our correspondent, Edward 
S. Duvall, Bond Building, Washington, D. C. 

83,074 Words: YOW-CAW. Used on cane-syrup, spices, 


figs, dates and citrus fruits since November 28, 1914. Appli- 
cant, Arthur O. Mojo, New York, N. Y. 


84,386 Word: FISHAM. Used on canned fish since De- 


cember 16, 1914. Applicant, Southern California Fish Co., 
Los Angeles, Cal. 


84,388 Representation of a pineapple with word HAWAI- 
IAN across same and words PRIDE OF HAWAII above. Used 


on canned pineapple since 1907. Applicant, The Thomas Pine- 
apple Co., Honolulu, Hawaii 


84,505 Words: ZAT-ZIT. Used on canned fruits and vege- 
tables since August 1, 1914. Applicant, Edwin Binney, New 
York, N. Y. 

78,273 Word: FLORINDIA. Used on fresh and preserved 


fruits since April 25, 1914. Applicant, Edwin Binney, New 
York, N. Y. 


78,694 Words: LAKE COMA. Used on canned and bottled 
vegetables and fruits since June, 1911. Applicant, George S. 
Daugherty Co., Pittsburgh, Pa. 

78,694 Words: LAKE COMA. Usel on canned and bottled 


vegetables and fruits since August, 1913. Applicant, same as 
for No. 78,693. 


80,432 Name HAWK in applicant’s handwriting. Used on 
canned caviar, canned sea food, canned fruits and vegetables, 
and preserves and jellies since January, 1914. Applicanr, 
Hawks, Lncorporated, Bloomington, Ill 

82,033 An Indian head within two concentric circles across 
which and beneath the head is a broad black panel. Used on 
citrus fruits since May 1, 1914. Applicant, H. C. Schrader Co., 
Jacksonville, Fla. 

83,155 Word: HONESTY. Used on fresh, salted, smoked, 
pickled and canned fish since January 1, 1899. Applicant, 
Davis Bros., Gloucester, Mass. 
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Eureka Soldering Flux 


Good Fiux is an absolute necessity in your business because the public 
demands the very highest standard of purity in food products. Eureka 
Soldering Fiux is especially adapted to cannery use, and in our special 
process of manufacture every objectionable impurity is removed. Its 
use in the largest and most successful canneries in the country proves 
its advantage. 


The Grasselli Chemical Company 


Main Office: THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


New Orleans, La., Godchaux Bldg. Cc. W. Pike Guveny. - Postal Telegraph 


New York, 80 Maiden Lane. 

Cincinnati, Ohio, Pearl St. and Eggleston Ave. Milwaukee, Wisc., Canal and 16th Sts. Blde., San Franc Jal. 

Birmingham, Ala. -, 82 Woodward Bldg. St. Paul, Minn., 172-174 E. 5th St. THE GRASSELLI CHEMICAL co., LTD., 
Detroit. Mich., 474-486 Hancock Ave., East. Pittsburgh, Pa., Diamond Bank Bldg. Main Office and Works, Hamilton, Ont. 
Boston. Mass., 70 Kilby St- Philadelphia, Pa., Drexel Bldg. Branch Offices: 

Chicago, 2235 Union Court. S. O. Randall’s Son, Marine Bank Bldg., Bal- Pape and Gerrard Aves., Toronto, Ont. 

St. Louis, Mo., 112 Ferry St. timore, Md: 102 Nazareth St., Montreal, Que. 


Improved Sanitary Can End Dryer 


Slaysman & 


Company 


Inside View 801-5 East Pratt Street 
Baltimore, Md. 
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es THE Canning TRADE 
CANNING ITEM NEWS AND NOTES. 


Baraboo, Wis.—Fire of unknown origin destroyed the 
plant of the Frank Herfort Canning Co., on April 9th and the 
loss amounted to $75,000, partly covered by insurance. 

Manchester, Tenn.—A canning factory will be erected here 
by the farmers of Coffee County to take care of all the surplus 
fruits and vegetables. 

Dover, Del.—The Richardson & Robbins Canning Co., of 
Dover, has purchased the large canning plant of the Hyde- 
Shaw Co., San Jose, Cal. 

Elkton, Md.—The Elkton Cannery will be operated this 
season and contracts for tomatoes are now being made at $8 
per ton. 

Shreveport, La.—The Diversified Farmer Co., was incor- 
porated with capital stock of $1,000,000 to establish twelve 
canning plants at various locations in Louisiana. 

Federalsburg, Md.—The Talbot Mfg. Co., has been in- 
corporated with $75,000 capital to conduct a general canning 
business at Federalsburg. 

Salida, Cal.—The Dairymen’s Associated Milk Co. will 


erect and equip a condensed milk factory at Salida at a cost 
of $75,000. 


Rivera, Cal.—The Rivera Packing Co. has been incorpor- 
ated with $5,000 capital stock and the directors are H. E. 
Gardner, H. F. and C. E. Parrent. 

Grand Fork, Ont.—The Grand Forks Canning Association 
is contemplating the erection of a jam plant to take care of the 
small fruit this season. ; 

Townsend, Del.—The Wright Ganning Co. will build a can- 
nery near Mt. Pleasant this spring. 

St. Andrews, N. B.—The New Brunswick Canners Co., 
Ltd., has been incorporated with a capital stock of $10,000. 

Farmersville, La.—The Union Paris Canning Co. are mak- 
ing many improvements in their plant and will increase their 
capacity to 30,000 cans per day. 

Pomona, Cal.—The Sunset Canning Co. has been incor- 
porated with a capital stock of $50,000 at Pomona. The direc- 
tors are C. E. Grier, E. L. and N. E. Robertson. 

Bay City, Ore.—The Tillanmook Bay Fish Co. will erect 


a cannery at Bay City in time to take care of the fish during 
the fall season. 


Southport, N. C.—R. Dosher and others plan to build a 
shrimp cannery at Southport. 

Farmington, Ia.—It is reported that L. E. Denmire will 
establish a cannery here. 

The Dalles, Ore.—A fruit cannery will be erected here by 
Libby, McNeill & Libby to cost approximately $50,000. 

Ukiah, Cal.—The Ukiah Chamber of Commerce is desirous 
of obtaining the services of some capable man who will open the 
cannery there. The plant is fully equipped and owned by sev- 
eral farmers in that section, but has been idle for a number of 
years. There is plenty of business to keep the cannery busy 
and the people are anxious to find someone to undertake the 
proposition. 

- Lawrence, Me.—The Lawrence Canning Co. has been in- 

corporated at Lawrence with a capital stock of $100,000. 

Biglersville, Pa.—Extensive improvements are being 
made at the Musselman Canning plants. Rest rooms are being 
furnished for the comfort of the employes, new and improved 
tables and benches installed so that the women can convenient- 
ly stand or sit, as they choose, and those emp.oyed in the main 


packing department will wear uniforms. The company aims 
to have its plants strictly sanitary and up-w-date. 


The Dalles, Ore.-—Work on the new fruit cannery of 
Libby, McNeill & Libby at The Dalles is being rushed so as to 
have it: ready for the cherry season. The crop is ready for 
marketing about the middle of June. The cannery will be so 


constructed so as to admit additions to the main building. The 
fruit industry is increasing so rapidly that an addition will be 
necessary in a couple of years to take care of the crops. 
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Boston,.Mass.—A seizure of 12,432 cans of baked beans 
was made by U. S. Deputy Marshal Ruhl in South Boston on 
April 12th. The shipment was made from Baltimore and the 
pure food inspectors claim the product is in unfit condition. 

Brockport, N. Y.—The Dailey-Udell Canning Co. has been 
incorporated here and will construct an $8,000 plant. Louis 
Udell, Donald Dailey, George .Reynolds and others are’ the 
officers. 

Tacoma, Wash.—It is reported that a new concern known 
as the Glacier Fisheries Co. has -been organized in the west 
With a capital stock of $500,000, and will build a plant in 
Tacoma. 

Farn. Grove, Pa.—Smith and Colgan are having a rest 
house built near their cannery for the comfort and convenience 
of their employes during the packing season. 

Seaford, Del.—According to reports, Seaford expects this 
season to be a record one in the pea canning industry. The 
crops are coming along in great shape and packers are busy 
getting their plants ready for operations. 

Niagara Falls, Ont.—No tomatoes will be canned at the 
plant of the Niagara Falls Canning Co. The farmers turned 
down the company’s offer of 25c a bushel and it was reported 
that the company would grow its own tomatoes. This plan 
has been abandoned, however, because of poor market con- 
ditions. The plant may operate during the fruit season. 

Pierre, S. D.—The Hild Canning Co. has 50,000 tomato 
plants which are showing up fine. The tomato crop is receiv- 
ing more attention each year as this section seems exceptionally 
well adapted to this product. Improvements are being made 
at the plant and a good season is expected. 


Waterville, N. Y.—The A. V. Lane Canning Co. has been 
incorporated here with $100,000 capital stock. Officers are 
A. V. Lane, L. E. Barrett, A. J. Foley. 

Honeoye Falls, N. Y.—The W. H. Osborn Co. is enlarging 
their plant, which will give them an additional floor space or 
about 3,000 feet. The work will be completed in time for this 
season’s operations. 

Apalachicola, Fla.—B. O. Bowers, of New York City, will 
open factories at Apalachicola and Jacksonville, Fla., to can 
ocean-caught shrimp. The ocean shrimp are much larger than 
those caught nearer shore and it was only recently discovered 
that they were so plentiful in the deeper water. 

There is a movement on foot to build up the canning in- 
dustry of Florida. Every year a considerable sum is spent 
in importing canned foods for local consumption while the 
farming conditions in the State affords splendid opportunities 
to save this output and to conserve the home products. The 
business men of the State are trying to locate more factories 
and to interest the farmers in this industry. 

Reedley, Cal.—The Stewart Fruit Co. has secured a lease 
on a portion of the T. H. Elliott cannery here for use in pack- 
ing green fruits, principally plums and grapes. 

Wayland, N. Y.—The Wayland Canning Co. is enlarging 
its factory, having purchased 5% acres more land adjoining 
the factory. 

Lisbon, N. D.—The Sheyenne Valley Canning Co. has dis- 
posed of its plant to local men who have reorganized and will 
increase its capacity. 

De Ridder, La.—G. W. Cline, of Deridder, proposes to 
install a canning factory here in time to take care of this sea- 
son’s crop of fruits and vegetables. 

Mobridge, O.—The Mobridge Canning Co., has been or- 
ganized here and work has commenced on the construction 
of a plant to operate this season. It is believed this enterprise 
will prove successful as the soil in this vicinity is very fertile. 
The officers of the company are as follows: J. J. Klein, H. 
Novold, W. F. Mailand and William Hild. 

Hanover, Pa.—William E. Warner will erect a canning 
factory here this season and will can peas, corn, tomatoes, 
beans and etc. The building will be 14x28 feet, and new 
boilers and up-to-date appliances will be installed. 
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San Francisco, Cal., May 7, 1915. 
Model Cannery in Operation—The model canning plant of 
the National Canners’ Asso. in the Horticultural Building at the 
Panama-Pacific International Exposition has been in steady 
operation during the past month and has proved to be even a 
greater success than was anticipated. Notwithstanding the 
fact that nothing except asparagus has been handled, an article 
that doubtless appeals much less to the general public than the 
fruits for which California is so justly famed, the number of 
people who watch the process of canning has averaged fifteen 
hundred each day, and at times as many as two thousand are 
accommodated. A great many more people than this make a 
casual inspection of the exhibit, and witness a portion of the 
process, but the number mentioned inspect every step from the 
cleaning of the asparagus to the filling of the cans and the 
cooking. Ten girls are employed at the filling tables and cans 
are run through the machines in lots of from sixty to eighty. 
‘If finances permitted the operation would be made continuous 
and by this means more people would be accommodated. but 
under the present arrangement about all the visitors that can 
properly be cared for are secured. It is planned to continue 
operations on asparagus until cherries are to be had in quan- 
tity, which will be well along in May. No attempt will be made 
to pack peas. owing to the extensive machinery that would be 
required to properly handle this article. This working display 
of the National Canners’ Association is regarded as being the 
best educational exhibit at the entire exposition and second in 
popular favor is the milk condensary nearby, where Carnation 
milk is packed, placing the canning industry in an enviable po- 
sition. The attendance at the exposition continues to be an 
agreeable surprise, having exceeded 4.300,000 during the first 
two months. This is regarded as being remarkable when it is 
realized that the vacation season has not yet set in and the 
tide of Eastern travel is just commencing. ; 
Pea Packing Commenced—tThe packing of peas has com- 
menced in California on a limited scale, but will soon become 
general in the districts where this vegetable is extensively han- 
dled. The Pacific Pea Packing Company commenced opera- 
tions early in May at its cannery at Oakdale and has over five 
hundred acres devoted to peas this year. The late rains have 


greatly benefited the growing crop and the yield promises to 
be large. 


The Market—A very quiet market is ruling at the present 
time for California canned fruits, as far as this market is con- 
cerned, this applying to both spot stocks and futures. Some of 
the leading concerns are preparing to put out new spot lists 
at an early date and it is expected that these will show many 
withdrawals. The demand for futures is very light, buyers ap- 
parently entertaining the idea that the heavy crops that are 
promised will insure their being able to secure stocks as needed. 
Some packers are making special efforts to get rid of low grade 
cling peaches, and are making concessions accordingly, but 
these lower quotations are not general. Buyers have been 
expecting opening prices on pineapple for some time and it is 
now announced that these will be made public shortly. In the 
meantime considerable business has been booked subject to 
opening rates, and likewise at definite figures that are private. 

Extensive plans have been made for the eighteenth annual 
convention of the National Association of Retail Grocers of the 
United States to be held in San Francisco during the week of 
May 10th and lasting for five days. The convention is expected 
to be a very widely attended one and will be held in the mag- 


The California Market 


The Model Cannery watched by thousands as it is operating—A brief descrip- 


for the Grocers’ Conventions—Coast Notes. 


Reported by Telegraph 


tion of it—Pea packing commenced in California—Extensive preparations 


nificent municipal auditorium erected in the civic center, and 
seating fifteen thousand persons. On May 12th Retail Grocers’ 
Day will be celebrated at Exposition and President C. C. Moore 
will present to the National Association a bronze plaque com- 
memorating the day. On this day the visiting growers are 
expected to witness the operation of the model cannery and the 
milk condensary, as well as the displays of canned products 
in the various exhibit palaces. Many are also expected to visit 
the plant of the California Fruit Canners’ Association nearby, 
where packing of asparagus on a large scale can be witnessed. 
The program for the five days of the convention is replete 
with debates and addresses, as well as with features of enter- 
tainment. Many of the visitors have arranged to spend sev- 
eral weeks here, inspecting the exposition anu vis.ting near by 
points of interest, such as the Yosemite Valley, Lake Tahoe and 
the Big Trees, which have made Northern California world 
famous. 


Coast Notes—Spot tuna fish is moving slowly and buyers 
are taking only what they need for immediate requirements. 
Futures are offered at marked reductions from spot and there 
is a natural tendency to keep stocks down to the lowest possible 
level. 

The Puyallups & Sumner Fruit Growers’ Association, of 
Puyallup, Wash., has already disposed of practically the entire 
crop of blackberries at prices higher than those that prevailed 
last year. The canneries will care for almost the entire out- 
put and only a small quantity will be shipped out fresh. 


E. F. Gleason and Walter Bush are erecting a cannery at 
Riverside, Cal., and will have the plant in operation about the 
middle of June, when apricots will be handled. The Riverside 
Canning Company is the name of the concern under which op- 
erations will be carried on, and it is planned to pack apricots, 
peaches and tomatoes the first year. 

The Salt River Valley Canning Company has been in- 
corporated at Meza, Ariz., with a capital stock of $25,000, by 
G. W. Silverthorn, R. E. Steele, C. Fred Brackett, W. E. 
Rowbocham and Paul E. Fuller. 

The third condensary of the Dairymen’s Associated Con- 
densed Milk Company will be located at Ceres, Cal., the others 
to be at Woodland and Calida. This company is a $600,000 
corporation and half of the amount necessary to equip the 
plants is raised in the communities where the condensaries 
are located. In each of the three towns three trustees are ap- 
pointed to manage the affairs of the company, these being as 
follows: Salida—A. P. Mulligan, T. H. Kewin and T. K. 
Beard; Ceres—V. D. Whitmore, A. Morgan and George F. 
Wood; Woodland—J. L. Harlan, F. W. Blanchard and A. W. 
Morris. It is planned to have all three plants in operation by 


the spring of 1916. 
“BERKELEY.” 


College Place, Wash.—A cannery will be erected here in 
time to take care of the products of the Walla Walla Valley 
this season, and will be under the management of Mr. Julius 
Paulson. This enterprise has been desired a long time in this 
section and it is believed will prove very successful. 


Pedrickstown, N. J.—The South Jersey Canning plant was 
destroyed by fire April 13th, the loss being partially covered 
by $20,000 insurance. The factory will be rebuilt in time for 
the tomato pack. 


I l 
| 
. 
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THE CAN 


What Some Users Say: stu. 


‘We run for weeks and did not lose a can.”’ 
‘*No need for poor cans unless you want them.”’ 
_ ‘We have the seamer running fine, have not lost a can in two 

weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED “sTEWARD” DOUBLE SEAMER, Ne. 6 
by us. With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against 


& J. A. STEWARD, Rutland, Vt. 


125-127 East Falls Avenue 
HULL’S 


BALTIMORE, MD. 
Gasoline Burners, Fire Pots & Heaters 
PATENT | 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


FACTORIES: CINCINNATI NEW YORK BALTIMORE 


. 
| 
‘ 
WNITED STATES FRINTING @ UO. 
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Prices Given are for Wholesale Lots at Usual Terms, f. 
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CANNED VEGETABLES PRICES—Continued. 


Canned Food Markets 


. b. ship- 


ping station, om Subject to the Usual Discount for Cash. Balti- 


Prices 


Special Correspondents. 


CANNED VEGETABLES 


Baltimore few York 
ASPARAGUS*—( California) 
White Mammoth No. 256......0$3 75 245 
White, Large 2%...... 2 35 2 
White, Medium ‘“ 2%........ ... 2 10 
White, Small 1 85 
Green, Square ...... «200 200 
BAKED BEANS}{-No. 33 37% 
3, In Sauce...... 
ss 
“ I 05 
BEANS}—Refugee Size Whole No. I 80 
I §0 
ac ce I 30 
o ce 4 I 
4 80 
String, Standard Green ‘‘ 60 
62% 
ss Stand. White Wax 62% 
se I 20 
ss Stand. “ 2 115 112% 
** Red Kidney, Stand. No. 2.............0.. 62% 65 
BEETS}{-Small, Wiole 115 I 20 
Cut 3. 85 go 
CORN{i— 
No, 2 Evergreen Stand....... 62% 67% 
ss 2 Shoepeg 67% 
2 Maine Style Standard. 62% 80 
as = Extra Stand........... 70 82% 
HOMINY}—Inside Enameled No. 3.. 20... 
Standard 60 
MIXED VEGETA-) No. 2—12 Kinds........ 67% ...... 
BLES FOR SOUPIs “10 ‘* 3 00 
OKRA AND No. 2 Standard............ ites: 80 
TOMATOES.{ 95 95 
PBAS*-No. I Ex. Sifted E. Seereceeceecccecososs 7° 72% 
2 Early June Stand 65 67% 
es 2 Ex. Stand. Eariy Junes.......... 72% 
as “« 2 Extra Fine Sifted.................. I 25 I 35 
“ ‘* 2 Karly June Seconds 60 
‘* 2 Sifted 65 
os “ 2 Ex. Stand. 
Extra Sifted.......... ..... 15 
ss <> <2 Seconds............... 75 
SOAKED, No. 2 37% 45 


rrected by Brokers; New York and Chicago by 


PUMPKIN}-Standard 
Io 


To,, 


SPINACH!-Standerd 
“ “ 
SUCCOTASH}-Green Beans No, 2...... 
with Dry Beans ‘‘ 2...... a 
SWEET POTATOES}-Jersey No. Bick 
Standard ‘ 
TOMATOES} Fancy (f.0.b. Ballo.) No. 10 
Jerse ‘* Facy) No. 10 
Stand. Balto.) No. 10 
Stand. County) No. 10 
Sanitary 5 %¢in. cansNo. 8 
Jersey (f.0.b. County) No. 38 
Ex. Stand. ‘‘ Balle.) No. 3 
Stand. County) No. 8 
Seconds .) No. 3 
Stand. 
ed Stand. ‘* County) No. 2 
SF Seconds ‘* Balto.) No. 2 
Stand. 
TOMATO PULP} Standard No. 10 
Standard No. 2 
Standard No. 1 
GANNED FRUITS 
APPLES—New York No. 
ud Michigan 
APPLES{-Maryland, ‘‘ 
3 
ac 
APRICOTS—Cala. Stand. Sale 
BLACK BERRIES§-Stand. 
ss Standard te...... 
ss Preserved 2...... 
as 
Maine, “ 2 
New Jersey Io..... 
se 
BLUEBERRIES—Maine 
CHERRIES§-No. Seconds, 
“ ss White......... 
Red * 2 Stand. Water...... 
ss “ 2 Ex. Preserved........... 
Red Pitted......... 
* Red “ 10 Sour 
GOOSEBERRIES§-Stand. No. 
PEACHES*-Cals. Stand. No, 2%,L. C. 
*‘ Ex.Stand. 2%, ‘“ 
PEACHES t-Southern Stand. 3s 
No. Ex. Sliced Yellow, . 
2 Standard White...... 
” ** 2 Seconds, White........... 
3 Standards, White......... 
” Yellow........ 
al White......... 
Yellow..... . 


70 
7s 
4 50 


Baltimore ewVerk  Chisage 
60 67% 65 
75 80 75 
Chieage 60 7° 67% 
82% 87% 80 
2 65 65 
2 45 85 87% 
2 30 80 85 
2 
go 
2 | 85 I 00 go 
2 30 2 50 2 50 
1909 215 226 
105 110 1410 
70 70 72% 
65 60 65 
47% 52% 
I 6e 45 
3 
65 
275 
I 20 87% 85 85 
65 85 85 
65 
65 2 00 
I 50 
35 60 65 
2 | 
75 
62% Cee 
65 75 
574 
67% 
75 80 80 
57% 62% 85 
65 155 165 170 
72% 75 185 
5 5 go 
I 45 80 
I ~4 85 85 100 
75 75 ana 
35 I 50 


THE Canning TRADE 
CANNED FRUIT PRICES—Continued. 


Baltimore flew York 
PEACHES}-No. Selected, Yellow 160 60 
ds, "White............ 85-95 95 
” YVellow.........90-100 95 
Unpeeled............ 60-65 70° 
24 I 00 I 00 
"xo  Unpeeled........ 2 00-2 25 245 
PEARS{-No. 2 2 Seconds in Water............... te 55 
2Standards”’ 60-65 717% 
” in Syrup. 87% 
¥ Standards 75 85 
PINE- ‘bom Sliced Extra No.2 .... 1 60 1 65 
APPLE* Grated ”’ 
Hawaii Sliced Extra 2%..... 1 1 85 
” ” ” Stand. *"? 2 .... I 35 I 35 
Grated Extra 2 ..... I 155 
ae Shredded Syrup Io .... 525 § 25 
Crushed Water "10 .... 478 475 
PLUMSt—Water 
Syrup 
RASPBERRIES§—Black Water No, 2 85 80 
” ” 2 92% 95 
Black Syrup 2 115 
STRAW- Ex. Stan. Syrup No, 2....... ...... I 50 
BERRIES§— Preserved ie I 25 I 40 
“4 Extra Preserved ”’ 2...... I 40 I 65 
Standard I 20 
Standard Water ’’1o...... ...... 
CANNED FISH. 
HERRING ROEH*-Stan. No. 2......... 1 se 
Flats, 1 lb 5¢ 
OYSTERS§-Stan. 5 0z. No 60 85 
SALMON—Sockeye Tall. 2 20 I 80 
Columbia talls, 1-lb.......... 2 25 
Chums, Talls.. 711% 
” Medium Red, Talls................. I 12% 
or Dry No. 235 
‘et or Dry No. I........ ‘ 


(Baltimere Shrimp prices f.o b. Mississippi.) 


SSSSRAASSOS FS 


ann 


(4) quetations corrected each woot by Ths, J. & Ce, Brokers 
6. Cranwell & Brokers 

“ Shriner & Ge., Brekers 

Tayler & Sons, Grekers 
Trt an Cag res by Spc 


(t) 
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Regular ‘and Sanitary Can Prices 


Season 1915. 


Johnson-Morse Can Company, Atlantic Can Company an 


F. O. B. Surerrne Pornt. 
Prices in effect January 1. 


Regular or Cap Hole Cans 
The American Can Company, Continental Can Company, 


Car load lots only. 


the 


Southern Can Company, quote the following prices for Cap Hole 


Ctns:— 
HOLE AND CAP CANS—F. O. B., Factory. 
March 
January 
Size Opening April Season 
February ay 
No. 1 1% in. $8.50 perm $ 8.75 perm $ 9.00 perm 
No. 2 1% in. 11.25 perm 11.50 perm 11.75 perm 
No. 2% 21-16in. 15.25 perm 15.50perm 16.00 perm 
No. 3 21-16in. 15.75 perm 16.00 perm 16.50 perm 
No. 38 5 in. 21-16in. 16.75 perm 17.00 perm 17.50 perm 
No. 3 5% in. 27-16in. 19.25 perm 19.50 perm 20.00 perm 
No. 10 21-16in. 40.50 perm 41.00 perm 42.00 perm 
Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

OYSTER CANS Per M 
83 ounce 2 11-16 inch diameter 234 in. high $ 8.50 
2 11- 3% 8.75 
356 3 15-16 1.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
- Pa quote the following prices for Sanitary or Open 

‘op Cans:— 


March 
January 
Size February hey Season 
No. 1 $10.00 per m $10.25 per m $10.50 per m 
No. 2 13.50 per m 18.75 per m 14.00 per m 
No. 2% 17.50 per m 17.75 per m 18.25 per m 
No. 3 4% in. 18.00 per m 18.25 per m 18.75 per m 
No. 3 5° in. 18.50 per m 18.75 per m 19.25 per m 
No. 3 5% in. 20.50 per m 20.75 per m 21.25 per m 
No. 10 41.00 per m 41.50 per m 42.50 per m 
OFFICIAL STANDARD SIZES OF CANS 
Houe AnD Cap CANS DIAMETER HEIGHT 
4 9-16 
4% 
4% 
5 in. 
5% in. 
6% 
Sanirary Cans 
3 7-16 4 9-16 
CANNERS’ METALS | 
5 to 10 tons 1 to 4 tons 
Mal 39 00 
9x10 8x10 
SOLDER—Drop and Bar........ 26 25 24 
Wire Coil.............. 26 25 24 
Wire Segments...... 26 25 24 
TIN PLATES F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel................cesccerseeereeeee 8 55 
14x20, 100 lbs. ‘‘ Bessemer Steel ....... ......:cccseccseeeseeeee 8 40 
14x20, 95 lbs. ‘ Bessemer Steel.............ccccces.ccssscescees 8 85 
14x20, 90lbs. ‘ Bessemer Steel.................. 8 30 


85 
I lo 
2 85 
3 5 
85 
9° 
115 
go 
I 30 
I 75 
I 75 
4 
— 
80 
9S 
SANITARY CANS—F. 0.B., Factory. 
I 55 
T 45 
1 65 
I 20 
92% 
ge 
I 
2 
I 
I to 
I 25 
75 
I 00 
65 
2 30 
245 
I 40 
771% 
I Io 
2 20 : 
I 10 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 
Baltimore, Md., May 7, 1915. 

Further activity in tomatoes for prompt shipment was 
the feature in this market, and the present indications are in 
the direction of a firmer market ahead. The new spring crop 
of spinach is now arriving and the canners will be busy on it 
for two or three weeks if the crop lasts that long, of which 
there is some doubt. Strawberries will be due in ten days in 
sufficient quantity for canning purposes. The crop of early 
June peas is making good progress, and the canners are en- 
couraged to expect a fair pack at a satisfactory cost. New 
pineapples are expected in quantities during June direct from 
the Bahamas. The early crop of string beans is reported to 
be coming along finely and will be due late in May or early in 
June. The jobbers are commencing to show more interest in 
each of these articles. 

Spot tomatoes were active and firmer this week, and the 
market has broadened out more than in the last month, es- 
pecially for the No. 2 size tins. It looks like the quotations for 
the spot goods will gradually work up to the level of the prices 
of futures. The heaviest demand for spot tomatoes is expected 
during May and June, and this market continues to be the 
cheapest source of supply. More interest is being shown in 
future tomatoes, but the market is still far from being active. 
Their turn will come later on. 

Spot corn is fairly active and there is some buying of 
future corn, too. Both spot and future sweet potatoes were 
again in demand this week. String beans and wax beans are 
selling freely in small quantities. "While not yet active, the 
new pack of spinach is attracting attention. The pack of last 
year was nearly sold out, consequently a large demand is ex- 
pected for the new goods. There is a wide differnce in the 
prices of spinach because of the difference in the quality and 
especially of the absence of grit. In the other lines of vege- 
tables there were no interesting developments, and only a light 
dmand. 

Pears is the only article in canned fruits that sold in 
straight carlots this week, and the buying was of both the 
next fall, which gives plenty of time in which to sell them. 
water and syruped fruit. There will be no pears packed before 
Seconds peaches ,pie peaches, apples and pineapples, are in 
light demand, and so are berries and cherries. There is light 
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buying of future berries or other fruits, as yet, but the jobbers 

are beginning to take an interest in them. 
There is the same steady buying of cove oysters in small 
lots, and the prices are firm. 
7 THOMAS J. MEEHAN 


ABERDEEN, HARFORD COUNTY, MD. 
Aberdeen, Md.. May 6, 1915. 
Tomatoes—The market on No. 3 standard tomatoes has 
advanced to 6744c per dozen since our last advices, and orders 
are coming in on this basis. Twos continue firm at 50c and 
stocks are getting pretty well cleaned up. The market on 10s 
has also shown more life, and $1.85 is now inside price, with 
very few being offered on this basis. Lots of canned tomatoes 
are now going into consumption and we would not be surprised 


oo a little higher range of values on all sizes in the near 
uture. 


Tomatoes at present prices are unquestionably cheaper 
than they can be produced for during 1915, and realizing this, 
aod jobbers are laying in a fair supply for future require- 
ments. 

There is a little more inquiry for future tomatoes, but 
not much actual business. Packers are not inclined to force 
sales and prefer to take their chances on the market later on. 
Future tomatoes are being quoted at 52% @55c for 2s, 72% 
@75c for 3s and $2.15 @2.25 for 10s. 


Corn—Spot corn is moving out in small lots with an oc- 
casional carload order. ; 
Cc. W. BAKER & SONS. 


INDIANAPOLIS, IND. 


‘ Indianapolis, Ind., May 7, 1915. 

In tomatoes the demand is active, the market strong and 
advancing, and stocks are cleaning up rapidly. Standard No. 3 
tomatoes are quoted at 72%c and in No. 8 size at 55c, while 
3 tomatoes in sanitary cans are held at 75c and No. 10s at 
No. 10s are held at $2.10. Extra standaid, hand packed No. 
$2.30. Rain is badly needed in most sections now. 

Standard Ohio and Indiana corn is held at 60, with Illjnois 
at 65c, extra standard 75c; fancy narrow grain 80c, Country 
Gentleman 90c. The demand is improving and is becoming 
more general, and stocks of standard corn in packers’ hands 
is light, while fancy corn is scarce. 

Indiana standard early June peas are quoted at 62%c, 
sifted 65c, and stocks are very light. Wisconsin early June 
peas are quoted at 62%c to 70c and sifted at 70c and there 
are many packers in Wisconsin reported as well cleaned up. It 
is further stated that the acreage is much reduced from last 
year’s. 

Pumpkin standard No. 3 is quoted at 55c; extra standards 
in sanitary plain tins at 60c and in enamel lined at 65c. This 
market is almost entirely bare of No. 10 pumpkin, with practi- 
cally nothing left to supply early fall demand. 

HARRY C. GILBERT CO. 


CANNED GOODS EXCHANGE 
Year 1915-1916 


President, Evw. A. Kerr Vice-President, Jno, R. BAInEs 
Treasurer, L&ANDER LANGRALL Secretary, Wm. F. Assau 
‘COMMITTEES: 
Executive: F.A.Torscn Epmunp C. 
Arbitration: Hampton STEELEe C. J. ScHENKEL FRANK A. CuRRY 
Cuas. G. Summers, JR. T. PRESTON WEBSTER 
. Commerce: D. H. Stevenson Jno. 8. Ginss, Jr. A. J. HUBBARD 
E. F. Tuomas SILVER 
Legislation: ‘Gro. T. Rurvus M. Gisss W. E. 
W. G. WInTERBOTTOM E. V. StockHam 


Bens. HAMBURGER Wma. A. WAGNER Jas. B. PLatr 
E. H. Miniter Jno. W. ScHALL 


Hospitality: H.W. Kress D. Hayes Stevenson’ W. F. Assau 
Brokers: Harry A. WAIDNER Wma.Grecat HENRY FLEMING 
Militia: W.G.Davenerty BurrerFieLp LeRoy LANGRALL 


Counsel: G. H. H. Emory Chemist: Cras. GLASER 


ALBERT T. MYER 


Claims: 


IF YOU WANT 


A New Formula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 


; 


THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


NOTICE ADVERTISERS.—Paid subscribers can use this 
colfimn Free for securing either positions or hands, To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


NOTICE—If you want reliable, expert processors, super- 
intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


Position wanted by an expert superintendent and pro- 
cessor on peas, corn, tomatoes, tomatoes and okra, string 
beans, hominy, sauer kraut, pumpkin, apples, red kidney 
beans and pork and beans. I am a married man, strictly tem- 
perate and can furnish the very best of references. Now at 
liberty. HARRY C. NORTON, Kirk, Ky. 


Wanted—Position by superintendent-processor; long ex- 
perience, steady, reliable, good manager of help and a master 
of high-grade goods; first-class reference. In addition to pack- 
ing all kinds of fruits and vegetables, I pack a long line of 
sundries, such as baked beans, catsup, syrup, fruit butters, 
preserves, jams, jellies of all kinds, fruit juices, soda fountain 
syrup, etc. Can save enough factory waste to pay my salary. 
Address “BOX B-168,” care The Canning Trade. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and veges 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B-158, Care The Canning Trade. 


Where the address is care of THE Canning TRADE, 


‘on al! lines of fruits and vegetables. 
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SITUATIONS WANTED—Continued. 


Wanted—Position as manager or processor for 19165. 
Have had 20 years’ experience in packing tomatoes, sweet po- 
tatoes and all kinds of fruits. Can build and equip canning 
factory. Strictly sober Can give good references. Address, 

FRANK SANDERS, 663 Milford Ave., Marysville, Ohio. 


POSITION WANTED—By man of several years’ can expe- 
rience, having extensive personal acquaintance with purchasers 
of Packers’ Cans and the General Line in Middle West, South, 
Southeast and Souchwest. Address ; 

BOX B-174, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

, Box B-161,” care The Canning Trade. 


POSITION WANTED—By man of middle age, good habits . 
and experience as superintendent; familiar with machinery used 
about a factory; will accept a position with any good firm; can 
give references. Address BOX 43, Hallwood, Va. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 


details. Address 
“BOX B-165,” care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
eare The Canning Trade. 


WANTED—Position as chemist and bacteriologist by 
bright, energetic young man. Useful in other ways if required. 
Good catsup cook. Practical, experienced, best references. 
Address Box B-183, care The Canning Trade. 


WANTED—A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. AUGUST HELLWEG, Marion, Va. 


WANTED—Who is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 
ferred. Address Box B-184, care of The Canning Trade. 


WANTED—\Position by processor of 20 years’ experience 
Address Box B-195, care 
The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 

‘interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 

BOX B-157. Care The Canning Trade. 


WANTED—Position as capping machine operator or op- 
erator of American-Sanitary heading machinee. Can super- 
intend plant and pack peaches, apples, cherries, peas, string 
beans, corn and pumpkins. Am strictly sober and can furnish 
the best of references. Address Box B-18», care The Can- 
ning Trade. 


WANTED—Position as Superintendent or Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B.189, care The Canning Trade. 


Position Wanted.—A processor having had thirty years’ 
experience in the canning business, and in the employ of one 
firm for the last twenty years, desires to make a change. Can 
furnish best of references. Address 

“BOX B-146,” care The Canning Trade. 


Position Wanted by Superintendent and processor having 
had over 20 years’ experience on all lines of canned fruits and 
vegetables, also oysters, clams, etc. Can direct building of 
plants and install machinery. Can furnish best of references. 

Care The Canning Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


‘ ning and preserving house. 


HELP WANTED. 


Wanted—Thoroughly competent foreman for condensary 
in the East. Must have experience in the packing of canned 
milk, sweetened and unsweetened, and able to furnish satis- 
factory reference as to ability to do so. Reply, stating fully 
reference and experience to 

CONDENSARY, care The Canning Trade. 


WANTED—Thoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172, ” care The Canning Trade. 


* WANTED—Salesman and office man in brokerage office, 
on road part of time. Experience in packing or brokerage bus- 
iness necessary. Address Box B-187, care The Canning Trade. 


WANTED—An assistant foreman for a Pennsylvania can- 
Must have knowredge of the man- 
ufacture of catsup and sweet goods. State salary. Address 
Box B-186, care the Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp flour. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 


HELP WANTED—Shipping clerk for old established can- 
nery. One who has had experience in managing warehouse also. 
Absolutely necessary to mention in application names of firms 
with whom associated in the past in the above capacity. Ad- 
care The Canning Trade. 


dress Box B-196, 


a 
= 


Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale —One 250, four 225, one 100, two 60, one 35 and 
one 25 gallon Copper Steam Jacketed Kettles, complete. All 
the foregoing kettles are well constructed in our own factory 
of heavy copper, thoroughly tested and guaranteed to stand 
100 lbs. steam pressure. They are ready for immediate ship- 
ment, and we offer them at a bargain for cash. 


HAMILTON COPPER AND BRASS WORKS, Hamilton, Ohio. 


For Sale—i Peerless Steam Hoist. 


1 Harris Hoist, car, cables and 80 ft. of 
track. 


6 Open Kettles, 37x39. 
19 Process Single Bale Crates, 20x39. 
F, P. Gas Machine. 

The above is in good condition. 


THE MUSSELMAN CANG.CO., | Biglersville, Pa. 


For Sale—1 Ballard Pea Filler ; 1 Colbert Tomato Fil- 
ler; 1 Huntley Bean Filler; 2 Hawkins Cappers; 1 Zas- 
trow Pineapple Slicer; 1 Zastrow Sizer and Corer; 1 
Pineapple Grater; 1 Judge Peach Peeler. 

LOUIS GREBB, 
Lawrence and Clement Sts., Baltimore, Md. 


For Sale— 

One Burnham Corn Cooker-Filler, style B. 

One Sprague Model M, right hand Corn Cutting 
Machine. 

One Sprague Model M, left hand Corn Cutting 
Machine. 

One Star Capper Complete with Hawkins Wiping 
Table. 

One Eureka Can Filler Complete. 

One M and S Filler Complete. 

One M and S Rotary Corn Silker. 

One Max Ams No. 2 Hand Feed Double Seamer, 
used less than three weeks, 

One Baker Single Dump Tomato Scalder Complete. 

All equipment is in good serviceable condition and 
priced right for quick sale, or would consider exchange 
for Closed Steam Retorts 40 by 72 inches or other factory 
- equipment for Canning Tomatoes, Fruits or Sweet Pota- 
toes. Correspondence solicited. 
NORTHWESTERN STEEL AND IRON WORKS, 


Little Rock, Arkansas. 


For Sale—Two second-hand Hawkins capping ma- 
chines, complete with wiper and automatic acid ma- 
chines, all in first-class order, which will be sold at a 
reasonable price to move immediately. 


Address Box A-194, care The Canning Trade. 


For Sale—1 Blakeslee Can Righting Machine..$37.50 
1 Jones Can Washing Machine... .125.00 
1 Kohler Can Capping Machine.... 50.00 
1 Chicago Auto Tipper............ 75.00 


These machines used but four weeks and guaranteed good 
as new. Address 


GRINNELL CANNING COMPANY, 
Grinnell, Ia. 


For Sale—Used Canning Machinery, in good order. 
3 Hawkins Cappers complete with Auto Tippers. 


3 Burden and Blakeslee bottom end up or top end up 
can righters. 


3 Kohler cap placers, 
1 U. S. Gas Machine, No. 2%. 
3 Jones Can Washers. 


Address THE HAMPTON-KELLEY CANNING CO., 
Hampton, Iowa. 


For Sale—Two Retorts, 30x60, with crates and ther- 
mometer with each. A. A. Linton, Wilmington, O. 


For Sale—Two Ayars Capping Machines and Tip- 
pers; same in first class condition. ZTwo Can Righting 
Machines, and Two Ryder Can Markers. 

JOHN F. WHITE Co., 
Mt, Morris, N. Y. 


For Sale—3 Copper Jacketed Kettles, one of 60 and 
two of 12 gallons each capacity ; never been used. 

1M. & B. Filler; used but little, 

1 Hawkins Exhaust, 12 inches wide by 22 inches 
long ; used but little, 

1 Otto Gas Engine, 10 H. P. 

1 Gem City Arizona Boiler, 50 H. P., 28—3™% inch 
Tubes. 

All of the above articles warranted in good condition, 
good as new. Offered at a bargain. Address 

LOUISIANA CANNING CO., 
New Orleans, La. 


For Sale—Hawkins Capper complete, $75.00. 
GARRAHAN CANNING C@., Luzerne, Pa. 


For Sale—1 Monitor Regular Size Blancher, 56 in. 
dia., 12 ft. long; 1 Monitor Extra Length Blancher, 56 in. 
dia., 14 ft. long; 1 Monitor Jumbo Blancher, 62 in. dia., 18 
ft. long. These Blanchers all have new cylinders, which 
makes them practically as good as new. 

3 Reeves Variable Speed Counter phate: 

1 Cyclone Pulp Machine. 

4 Open Top Process Kettles, 40 in. x 50 in. 

1 Ayars Syruper. 


THOMAS CANNING CO., 
Grand Rapids, Mich. 


Wanted & For Sale Ads—Contd. on Next Page 
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THE Canning TRADE 
Wanted and For Sale Ads—Cont. 


For Sale—One 40 H. P. Horizontal Lozier Gas En- 
gine in perfect running order. ; 
CURTICE BROS. CoO., 
Rochester, N. Y. 


For Sale—22 Horse Power Boiler; 12 Horse Power 
Engine (Tiger make) ; Shafting and Shaft Line Hanging; 
500 ft. one-inch Pipe ; 22 ft. Gum Hose; 6 Exhaust Crates ; 
6 Process Crates and Crane; 12 Gallon Gasoline Tank, 
with Pump connections; Tomato Packer; Scalding 
Outfit ; 100 No. 3 Empty Cases ; 250 Cases No. 3 Sanitary 
Cans ; 30,000 No. 2 Solder Hemmed Caps. All of the above 
is in good condition. ESTATE W. D. FELL, 


Calvert, Cecil Co., Md. 


FOR SALE— 
Ferrell & Co. Giant roller bearing viner feeders. 
Schmidt viner feeder. 
Spiral cylinder power beet grader. 
8 H. P. Hor. steam engine. 
Deere, 4 row fertilizer attached beet drill. 
Sprague M 1900 R H corn cutters. 
each—Monitor & Mt. Gilead hydraulic presses. 
Ulery-M-S Corn silkers. 
Double tank power corn mixer. 
Hawkins capper and wiper, complete. 
Chicago auto tipper. 
Glass-Plummer rotary briner, adjustable. \ 
40-inch Sinclair rotary pea grader. 

20 16x20-inch single bale galv. wire blanch cans. 
The above are in first-class used condition and will be sold 
cheap. Prices and full particulars upon request. 


FORT STANWIX CANNING CO, 
Farnham, N. Y. 
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For Sale—1 Universal Capper; 1 Air Pump (for gaso- 
line fire pots) ; 1 Merrill-Soule Corn Silker; 1 Pineapple 
Grater; 1 Corn Cutter; 1 Foster Air Compressor; 1 
Sprague Rotary Syruper. MILLER BROS. & CO., 

901 S. Wolfe St., Baltimore, Md. 


For Sale—One Sprague-Lowe Pulp Machine—brand 
new. One 10-ton Fairbanks Wagon Scale, one year old. 
Apply 

WEBSTER-BUTTERFIELD CO., 
2235 Boston St., Baltimore, Md. 


For Saleat a Bargain—Can-making outfit nearly as 
good as new. One Body Maker, Header, Seamer and 


Dryer, Crimper, Slitter and Shears, Five Power Presses, 
Four Cap Presses and other parts. Address 


POST OFFICE BOX B, 
Cambridge, Md. 


For Sale—1 Shaker-Filler for fruits; adjustable 
for any size can. I Hawkins capper, complete with wiper 
and acider. I Chicago Auto Tipper. No. 3 King Fillers. 
2 gasoline tanks, gauges and pumps. 1 cage for hand scald- 
er. Fire pots, capping steels and tipping coppers. Address 

JOHN H. DULANY, Fruitland, Md. 


Back Copies Wanted. 


Wanted—Several copies of “The Canning Trade” 
issue of March 22nd, 1915 Address The Canning Trade. 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolucions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 


size up to 354 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle, 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 4 


THE JOHN R. MITCHELL CO. 


Canning and Canmaking Machinery. 
Foot of Washington St., BALTIMORE, MD., U. S. A. 


LEWIS STRING BEAN CUT TER—!mxrovea 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all et drive and shaft drive fer vibrating 

feeding hopper and screen. ives held down by springs, 

sticks, stenes, nails er any fore: substance to pass under the knives 

without breaking any of the i 
Beaus are scattered inte vibrating hopper, fed autematically into 

ets of drum, carried to the knives, cut and dumped ente the vibrat- 

screen, takiug eut the short pieces that may come from cutting close 

to the end ef bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by J. Middleport, N. Y. 
Mansfactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 
Also Manatactare Small Pewer Can Tester and Pineapple Peeling Machines. 


42 CANNERS’ READY REMINDER OF 


MACHINERY & SUPPLIES USED IN CANNERIES & A 
LIST OF RELIABLE HOUSES THAT SELLE THEM 


Air Pumps. 
American Compressor & Pump Co. 


Baltimore. 
Max Ams Mostine Co., Mt. Vernon, N. Y. 
J. 8. Hall Co., 


Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Books on Canning, Preserving, Etc. 

“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Balti- 
more, Md. 

How to Buy and Sell Canned Foods, $2.00. 

Address The Canning Trade, Baltimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York a. 
Sprague Canning Machinery Co.. Chicago. 


Edw. Ermold Co., New York. 


Bottle Labeling Machines. 
Edw. Ermold Co., New York City. 
Economic Machinery Co., Worcester, Mass. 


Boxes and Box Shooks. 


Canton Box Co., Baltimore 
H. D. Dreyer & Co., Baltimore, Md. 


Boxing Machines. 
Fred H. Knapp Co., Westminster, Md. 


Brokers. 
Crary Brokerage Co., Waukesha, Wis. 
Harry C. Gilbert Co., Indianapolis, Ind. 
Lee & Henderson, Chicago. 


Cans and Solder Hemmed Caps. 
Aneta Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Co., Baltimore. 
Boyle Can Co., Baltimore, Md. 
ae Can Co., Syracuse, Chicago, Bal- 


Moree Can Co., W. Va. 
Sanitary Can Co., Fairport, N 
Southern Can Co., Baltimore. 


Can Making Machinery, Dies, Presses & Tools. 
Sprasue Canning ‘Mach. Co., Chicago 
(Crimpers, Testers, Seamers, etc.) 

ars Machine Co.., Salem, N. J. 


Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 

L. J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Canners’ Supplies. 

Ayars Machine Co., Salem, N. J. 

EB. J. Judge, San Francisco. 

A. K. Robins & Co., Baltim 
E. Lockwood Co.. Philadelphia. 

Sinclair Scott Co., Baltimore. 

epragee Canning Co.. Chicago. 
enry R. Stickney, Portland. 


Can Straighteners. 
Sprague Canning Machinery Co.. Chicago. 
Souder Mig. Co., Bridgeton, N. J. 


Can Washing Machine. 
Morral Bros., Morral, Ohio. 


Capping Machines, Power 
Ayars Machine Co., Salem 
Handy Capper Mfg 
Ams Machine Co., Mt. 


K. & Co., Baltimore, d 
t: & J. A. Steward, Rutland, Vt. 
Sprague Co.. Chicag 
Steels, 


B. Lockwood Philadelphia. 

Mfg. Co., Baltimore. 
hine Co., Mt. Vernon, N. Y. 
& Sons Co., Baltimore. 

A. EK. Robins Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore, Md 
Slaysman & Co., "Baltimore. 
Sprague Canning eminery Co.. Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, ‘Portland, Maine. 
Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Sprague Canning Machinery 


Chain ~ Adjusters. 
Frank Hamachek, Kewaunee, Wis. 


. Chicago, 


W. L. Hinchman, Haddonfield, N. J. 


Conveying Systems. 
Weller Mfg. Co., Chicago. 


Corn Cookers, Fillers and Mixers. 


Ayars Machine Co., Salem, N. J. 
Bros., Morral, oO. 

K. Robins & Co., Baltimore, Md. 
ates Canning Machinery Co.. Chicago 


Corn Huskers, Cutters and aeioere, 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible rain "Cleaner Co., 


Fred H Knapp, Westminster, Md 
Morral Bros., Morral, O. 


Copper Coils, Kettles, Etc. 
2 Copper & Brass Works, Hamil- 
n, 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Md. 
prague Canning Machinery Co.. 
Geo Zastrow, Baltimore. 
Crates (Iron Process) 
Bros., Morral, O. 
Renneburg, & Sons, Baltim 
prague Canning Machinery Co.. ca, 
Geo. W. Zastrow, Baltimore. 


Directory of Canners, 
National Canners Assn., Washington, D. C. 


Electric Machinery. 
General Electric Co., Schenectady, N. Y.. 


Engines, Boilers, Fittings, etc. 
E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuous). 
Ayars Machine Co., Salem, € J. 


Souder Mfg. Co., Bridgeton, N. 
Sprague Canning Machinery he Chicago. 


Filling Machines—All Kinds. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore, Md. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Md. 


Souder Mfg. Co., Bridgeton, N. 
Sprague Canning Machinery Chicago. 
enry R. Stickney, Portland, Me. 


Fiux. 
Grasselli Chemical Co., Cleveland, O. 


Fire Pots. 


Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
re Renneburg & Sons Co., Baltimore. 
5 Robins & Co., Baltimore, Md. 
R. Stickney, Portland, Me. 


Insurance. 
Canners’ 
B. Warner, Manager.) 
Kerosene Oil Systems. 
J. 8S. Hull Mfg. Co., Baltimore. 


Kettles, Process and Jacketed. 


Hantives Copper & Brass Works, Hamil- 
0. 

Geo..B. Lockwood Co., Philadelphia. 

Edw. Renneburg & Sons Co., Baltimore. 

. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co. Baltimore, Md. 

Geo. W. Zastrow, Baltimore. 


Labels. 
Calvert Litho. Co., Detroit, Mich. 
R. J. Kittredge & Co., Chicago. 
U. 8. Printing & Litho. Co., Baltimore, Md. 


Labelling Machines. 
Economic Machinery Co., Worcester, Mass. 
Edw. Ermold Co., New York City. 


Fred H. Knapp Co., Westminster, Md. 
Morral Bros., Morral, O. 
Lacquer. 


John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


ecquering Machines. 
Waly Bros., Blaine, Wash. 


Silver Creek, N. 


Nalling Machine, 
B. J. Judge, San Francisco, Cal. 


Oyster Machinery 
‘ann achine 0. 
Geo. W. Zastrow, Baltimora.: 


Parin 
Sinclair Scott Md. 
"Trea H. Knap Co, 


., Westminster, Md. 
. Judge, ii 


Franc SCO. 


Patent Attorneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 
Wm, N. Moore, Washington, D. C. 


Pea Sep 8s or Grad 
Huntley Mfg. Co., Silver Creek, N. Y. 
Invincible Grain Cleaner Co., 
Silver Creek, N. ¥ 
Edw. soos & Sons Co., Baltimore. 
A. Robins & Co., Baltimore, Md. 
Sinciair Scott Co., Baltimore, Md. 


Pea Vine Feeders. 
Frank Hamachek, Kewaunee, Wis, 


Peeling Tables—Tomat 
Ayars Machine Co., Salem J. 
Huntley Mfg. Co., Silver Ct Creek, N. Y. 


Machinery. 


Sinclair Scott Co., g TR, 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


Pulp Machines. 
,Brown-Boggs Co., Hamilton, Ont. 
“Sinclair Seott Co. Baltimore. 


Pump—refuse skins, etc. 
A. K. Robins & Co., Baltimore, Md. 


Salt. 
Colonial Salt Co., Akron, Ohio. 
Worcester Salt Co., New "York City. 


Sani Cans. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco 
— Can Co., Syracuse, Chicago, bal- 


Sanitary Can Co., Taal _ ) 
ndianapo geton. 
Can Co, Itim: ore, 
. & J. A. Steward, “Rutland, Vt. 


Sanitary Can Making Machinery. 
BE. W. Bliss Co., Brooklyn, Me 
BR. J. Judge, San Francisco. 
Max ame achine Co., Mt. vernon. N. Y. 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Seeds. 


J. Bolgiano, Baltimore 
Leonard Seed Co., Chicago, Il. 


Sieves and Screens. 
Huntley Mfg. Co., ‘Silver N. Y. 
Sinclair Scott Co., Baltim 
Sprague Canning Machinery’ Co.. Chicago. 


Scalders, o, etc, 
Ayars Co. Salem, N. J. 
Morral Bros., Morral, oO. 
Edw. Rennebur & Sons Co., Baltimore. 
A. K. Rob Co., Baltimore, Md. 
Sprague Goa Machinery Co.. Chi cago. 


Solder Cap Hemming Machines. 
E. W. Bliss Co., Brooklyn, N. ¥. 
Torris, Wold Co., Chicago. 


Tiuntle Mfg. Co., lver Creek. N. Y 
ime le Grain Cleaner Co., Silver Creek. 


Syrupers (Automatic) 
E. J. Jud San Francisco 
Sprague fanning Machinery Co. Chicago. 


Thermometers 
Hohmann & Maurer Mfg. Co. Rochester, N. Y. 


Wipers, Can. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morra 
Sprague Canning "Machinery Co.. Chicago. 


E lleport N.Y. 
: 


THE Canning TRADE 


THE BOOK YOU 


Detailed instructions on the proper equipment, 


conduct and management of the factory, and 


full working formulae for the 
making of every kind of can- 
ned or preserved food. 


“IT’S A FRIEND IN NEED” 


PUBLISHED BY 
THE Canning TRADE 
PRICE $5.00 BALTIMORE, MD. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO., Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary’ cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we Igive to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. 


ae 


